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To push your Skinless brand to a new holiday “high”... 


@ Feature ‘‘SURE TO BE TENDER”’ in all your Skinless 


frankfurter and wiener ads e 
@ Impress your dealers with importance of big MASS DISPLAYS 


of your Skinless brand 
FRANKFURTERS AND WIENERS 
@ Urge your dealers to use your ‘‘TENDER FAMILY’’ price cards "Sure to be Tender” 


and newspaper mats. Ask your Visking man about this! 





because they have no skins 





The Visking Corporation, Chicago 38, Illinois 
in Canada: Visking Limited, Lindsay, Ontario 
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Here's a Customer-Service Polic 





that saves your time and money... 

















1. We'll build the BEST equipment. 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 
makers...Silent Cutters, Grinders, Vacuum Mixers, 
Stuffers, and many other special machines. We'll 
continue to keep this our number-one assignment. 


2... When you need SERVICE, you 
get it... FAST. 


We try to build machines 
that “last forever,” but, 
once in a while, some- 
thing wears out or gets 
broken. When that hap- 
pens, you need parts in 
a hurry. We'll work day 
and night to make them 
and air-express them to 





¢ you if they aren't in stock 
v ‘ _ ‘ " Ud 
ee" or can’t be “borrowed 
ryt 


from a new machine. 





5. We'll keep up 


with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 


...our development staff will be ready with 
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3, We'll 
CHECK-UP 
... Often. 





When a “Buffalo” representative calls on you, he 
isn't always looking for new business. In many 
cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 
it lives up to the promises made for it. If some- 
thing is wrong, he’s there to correct it. We regard 
this as an obligation. 


4 we'll ask 

questions... 

answer them, 
too. 


Our representatives are alert, well informed, and 
curious. They learn by asking questions wherever 
they go...questions that lead to discussions of 
problems you may have encountered. Chances are, 
the fund of knowledge and experience these men 
possess can save you time and money. We're glad 
to do anything we can to help you...from suggest- 
ing a better plant layout to specifying proper 
equipment. 














50 BROADWAY 


new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 


BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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Well...season my trimmings! 
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Griffith’s pe.icious, SOLUBLIZED SEASONINGS 
per GIVE PORK SAUSAGE, FRANKFURTERS AND BOLOGNA 
__ A FLAVOR-ZING THAT MAKES CASH REGISTERS RING 


One taste tells you Griffith’s Solublized Seasonings are blended artfully 

and scientifically. But, the success of a seasoning really depends upon its 

quality of penetrating and blending uniformly with the ingredients 

ON of your product. That quality Griffith has developed to an 

outstanding degree in Solublized Seasonings! 

5 ‘“‘Solublized’”’ simply means that true spice extracts have been converted by 

Griffith into minute flavor-globules that disperse easily and blend 
» thoroughly. Best known example, perhaps, is PEPPEROYAL—processed ‘ r, + 

from Griffith’s extraction of true pepper flavor. It’s Solublized! .. . = om 

the same as all true spice flavors blended in Griffith’s Solublized Seasonings! 5 bese 8 “—y 

Your seasoning formula can be Solublized. Try it and find your Sie 

processing of trimmings more flavorful, more profitable. Write today. —— 





For all pork curing—sausage, 
homs, bacon, picnics—use 
Prague Powder to accelerate 
full bloom of flavor and lasting 


| it color. U. S. Patent Nos. 
. Se 2054623, 2054624, 2054- 
625 and 2054626. 


Co. LABORATORIES, Inc. lia lta 


Sterilization Pat. Nos. 21 169); 
2189947 and 2189949. 





YORK in Canada—The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. » NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St 
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Revolutionary | 
NEW KNIFE! 


A twist of the wrist 
locks in—or releases— 
the new one-piece, self- 
sharpening knife. Easier 
to clean 
assemble. No screws to 
. . no blades to 





Special purpose knives available to 


makes of grinder. C-D CUTMORE 
knives are self sharpening and main- 


blade. 
meat. Blades easily changed by the 
turn of a screw. Thousands of Ibs. of 
service in these C-D knives. 





SPECIAL PLATES AND KNIVES 


*Leading meat packers and sausage makers 
use and recommend C-D special purpose 
knives and plates. 


+. easier to 





Tests prove it. 


10 SPECIAL PLATES! 


Available in a wide range of styles 
and sizes for all makes of grinders. 
Four times the wear with special 
alloy C-D TRIUMPH Plates. GUAR- 
ANTEED to stay sharp for five full 
years. 


KNIFE STYLES! 


any size C-D plate for all 


razor edge for the life of the 
Will not heat or smear the 





*Names Furnished on Request. 


FREE NEW 1950 
SAUSAGE GRINDING 
POINTERS CATALOG 

WRITE TODAY 
DEPT. NP-5 


SPECO, inc. 


The Specialty Manufacturers-Sales Company 
2021 West Grace Street © Chicago 18, Illinois 
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Sc. ~ fgiBOSS STUFFERS 


100 to 500 pounds capacity. 
A 


Lid and yoke swing on cold rolled steel pin 
with bronze collar for ease of opening and 
closing. 

A 
Rubber packed, semi-steel lid fits flush 
TalioMeiohi-th Mmalile MR ielM@m elit ol(-t(-Me lui) ole dlale Me) 
cylinder 

A 
Yoke is electrically refined cast steel, and 
is equipped with spring actuated centering 
pin for perfect lid alignment 

A 
Coarse pitch, double lead screw for rapid 
rolel-Taelilelsmeh ami te, 

A 
Cylinder of heavy nickel bearing semi-steel 
is machined and polished inside for 
efficiency and cleanliness 

7 
a lolme ce) oMmilololilale ME oli tielsMalol Mell amile lime olelal 


Tale Ma tT Soleo Lalo Mmm lela lute ME -lertib Mmmelel ltr tite) 
without removal of piston from cylinder 
Piston fits flush against iid and safety ring 
for complete ejection of meat 


ry 
Right or left air intake (except 100 Ibs 
size which has | air intake only) 


A 
Globe valve and syphon create vacuum 


ol -Jsl tells oli tielsmmielamel iia @ma-titlaa) 
A 
Silencer for air exhaust. 


i 

Patented, stainless alloy Micro-Set Stuffer 
fol 7 -MaE Me-toL am olgelo) MMalolatioliilel bale MelaleM-Loltihy 
ol tel tule) i-te Mb sol@mall-telaliile B 


A 
Two stuffer cocks on all but 100 ibs. size 


A 
Two sets of stainless stuffer tubes with 
each stuffer (except 100 Ibs. size which is 
equipped with one set) 
& 
Zerk grease fittings throughout. 


“RK av Ruy R 033 


There is a smooth BOSS Stuffer of the proper size to fit your need. For more details 
), Ml, call in your nearest BOSS representative, or write direct 


ptions: for our new Sausage Machinery Catalog No. 627. 
Single 





sioner, 


red as 


po BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 


e 3, 1960 The National Provisioner—June 3, 1950 


























your production on Canned Meat 


N THE LAST 10 YEARS, commercial production 
I of canned meats has expanded 158%, totaling 
more than 1,000,000,000 Ibs. in 1949! To help you 
take advantage of this growing consumer accept- 
ance... 


Canco will make blueprints and layout rec- 
ommendations to expand or improve your can- 
ned meat production. 


To help you further, Canco also offers five 
other valuable services— more than any other 
can manufacturing company: 


1. Canco will advise you on all technicalities 
concerning the processing of canned meats. 


2. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper seasonings, re- 
cipes for labels, and general advice on consumer 
preferences. 
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“Here are our suggestions for expanding 


3. Canco’s Label Department will develop a 
saleable design for your lithographed labels. 


4. Canco’s Service Engineers are on call for 
production-line emergencies. 


5. Canco’s Research Laboratories will assist 
in establishing quality control of production, and 
in solving quality-control problems. 


AMERICAN 


<= CAN 


CO. 















44 
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i 
Pliofilm is sealed by lightly passing seam 
over electrically heated special roller. 
ANT to enjoy to the utmost the money- and 
t 1/4 time-saving advantages of the Moldart Method? 
. Use the new FM-1 Pliofilm—the packaging film that 
is ideally suited to this revolutionary new method 
: of wrapping. 
a ; FM-1 Pliofilm gives greater moisture diffusion. This 
. means less “sweating” —and reduces the possibility 
of mold growth and sliming. 
r ‘ . . 
Pliofilm is so tough, of such high-tensile strength, 
it will stretch over even such products as picnic 
t hams— without danger of puncture from 
d protruding bones. 
* 7 
Good things are better in 
3, 1960 The National Provisioner—June 3, 1950 





How to make the most of the 


| Moldart Method 





The tough, high-tensile Pliofilm takes 
a pigtail twist without tearing. 


Pliofilm is a clear transparent film with good low- 
temperature strength. It prevents drying out or 
shrinkage, assures product reaching consumer at 
peak of taste and appearance. It heat-seals easily, 
takes multi-color printing clearly. 


Available in unlimited quantity! If you're using 
the Moldart Method, or intend to use it, investigate 
Pliofilm now. Unlimited quantities are available 
— without delay. Write: Goodyear, Pliofilm Dept., 
Akron 16, Ohio. For information on Moldart ma- 
chines write: The Allbright-Nell Co., 5323 S. Western 
Blvd., Chicago 9, Ill. 


3-way protection against 
air, moisture, liquids 






GOOD*YEAR 


PACKAGING 
FILM 


Plicfilm, a 
rubber hydrochloride 
~—T.M. The Goodyear Tire & 
Rubber Company, Akron, Ohio 
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A BETTER | 
PLANT 


Let Crown help you 
improve your Plant by 
supplying expert Engineer- 
ing Layout and 

Efficiency Service. 













More Protits 
for You in 1950 
2 A BETTER 


Mt You Use Crowns nb 
Three-Fold Plan Vy ss 
for better Business | 


Every Canner wants more business this year. 















Ts Eee a ee a 




















To help Canners achieve this goal Crown Can 








suggests this three-point plan. 


MORE CASES - 
TO MARKET 


3 Let Crown aid your production 
by helping you keep operating steadily 
with Crown’s Closing Machine 
Service, and Crown’s Laboratory Field 
Service, and by supplying the Kind of 
Cans you need on time when you 
need them. 











Ask to have a Crown Sales Representative call 


and explain Crown’s 3 Point Service. 





One of America’s Largest Can Manufacturers 


Plants at Philadelphia, Chicago, Orlando. Branch Offices: New York, Baltimore, Pittsburgh, St. Louis ¢ Division of the Crown Cork & Seal Company 
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UNSURPASSED FOR 
DEPENDABILITY 
and LONG LIFE 


S¥AMOd BHL 


Easy to Install 


POWERS No, 11 REGULATOR — Bigger value 
than ever before is now offered in this 
modern Powers regulator. Better temper- 
ature control and extra years of service 
are assured by these four plus values: 
(1) OVER-heat protection (2) Valve Stem 
Lubricator (3) Temperature Adjustment 
has OILITE Thrust Bearing. 


(4) No. 11 INDICATING REGULATOR 


EASY TO READ 
DIAL THERMOMETER 
INDICATES 
TEMPERATURE 





Has 4” Thermometer dial mounted on top 
of regulator. Both thermometer and bulb 
operate from same thermal system. Only 
one tapped opening required. Gives visual 
check on performance of regulator. Makes 
it easy to adjust for the right temperature. 


POWERS? 


TEMPERATURE CONTROL 
















HOT WATER 
OUTLET, 
POWERS No. 11 


POWERS DIAL REGULATOR > 
THERMOMETER * A 
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DRYING ROOM 
AN am 
UUTTATO  pees 
OB0000000) 








HEAT EXCHANGER 
SMALL SMOKE HOUSE 


Powens Thermostatic Control 
Stops OVER-heating: Saves Labor. 
Insures a More Uniform Product 


Increase Your Profits with better temperature control 
insured by POWERS regulators. They’re automatic, 
economical, quickly pay back their cost and give 
many years of dependable service. 


Whether you want a simple type of control, 
such as shown here, or air operated recording regulators for- 


LARGE SMOKE HOUSES « COOKING VATS, RETORTS or KETTLES 
HOG SCALDING VATS + DRYING, CURING or CHILLING ROOMS 
BACON SLICING and PACKAGING ROOMS 


--- phone or write our nearest office 


for valuable aid in selecting the right type of control for your 
requirements. There’s no obligation. In almost 60 years of 
experience we have helped solve some difficult problems of 
temperature and humidity control. May we have an op- 
portunity of helping you? THE POWERS REGULATOR CO., 
Offices in over 50 cities. See your phone book. 


THE POWERS REGULATOR CO.,2725 Greenview Ave., Chicago 14, Ill. 
Have Engineer call to study our t 





perat control requi ts and submit prices for— 
(name of process). 
Name 
a 
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vo vow cost” HIGH CAPACITY 


Bacon and Meat Packaging, use 


GLOBE—KNAPP — |}: 














The P 

Packaging Machines ; : ministra 
b )a hearin 

® culture’s 

beef er 

Nothing compares with Globe-Knapp wrapping machines, for packaging pereey 
bacon, pre-packaged luncheon meats, butter or oleomargarine when it comes 4 es 98 
to real economy of operation. Compare packaging costs and packaging results ) Court H 
and you'll agree the Globe-Knapp method really produces precision wrapping Chicago: 
in the LOW price wrapping field. These machines produce smart appearing, At Ms 
taut wraps at high speed efficiency, hour after hour, unit after unit. These probe 
machines are streamlined in design, easy to operate, simple to maintain. Cut © to the p 
your packaging overhead and get better packaging results with a Globe-Knapp with th 
to fit your own particular needs. Product 
tion, U. 

’ a Washin 

=m Dont Just Wrap eat 


. iy Knapp-Wrap I inter 
| W 


Direc 
) Ltd., w 
share \ 
comple’ 
said thi 
will be 
tention 
letter t 
the pla 
Interné 
Model JS — fully automatic — Compa 
wraps 60 to 70 packages per compal 
plan le 


The 
cellophane, wax paper or first s 


heat-sealing foil — produces an outstanding SALES impression with an attractive, quarte 
smooth wrap exactly to your specifications. 5 compa: 
29% y 

Com 
will m 
ture ¢ 
Unitec 
from | 








minute — to be used with 


od 
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The 
tee hs 
erativ 
tions 
10 pe 
viden 
expec 
year. 


Model EZA — fully adjustable — semi- 
automatic — wraps up to 20 packages 
per minute — simple and compact in 
design, with 5 minute change-over to 
different size wrap. Investigate the 
Globe-Knapp system today. 


Th 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT | Price 


The GLOBE Company S220 TE 


earlie 
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uSDA WILL HOLD HEARING 
ON BEEF GRADE CHANGES 


The Production and Marketing Ad- 
ministration announced this week that 
a hearing on the Department of Agri- 
culture’s proposed revision of federal 
beef grades (announced May 12; see 
Toe NATIONAL PROVISIONER of May 20, 
page 19) will be held at 10 a.m. CDST, 
June 28, in Room 582, United States 
Court House, Clark and Dearborn sts., 
Chicago. 

At this hearing any interested per- 
son who wishes to do so may present 
views, either written or spoken, relevant 
to the proposal. Views may also be filed 
with the Director, Livestock Branch, 
Production and Marketing Administra- 
tion, U. S. Department of Agriculture, 
Washington 25, D. C., on or before 
July 11. 


international Packers 
Would Pay 40c Dividend 


Directors of International Packers, 
Ltd., will declare a dividend of 40c a 
share when its reorganization plan is 
completed, Joseph O. Hanson, president, 
said this week. The date of the payment 
will be announced at that time. The in- 
tention of the board was contained in a 
letter to stockholders giving details of 
the plan to reorganize the former Swift 
International Co., Ltd., an Argentine 
Company, into a United States holding 
company. Stockholders approved the 
plan last week. 

The contemplated dividend will be the 
first since a 40c payment in the first 
quarter of 1948. Before that time the 
company had been paying dividends for 
29% years. 

Completion of the plan, Hanson said, 
will make possible remittances from fu- 
ture earnings to flow directly to the 
United States, thus providing funds 
from which dividends can be declared. 


TAX ON COOPERATIVES 


The House ways and means commit- 
tee has tabled a proposal to tax coop- 
eratives in the same way that corpora- 
tions are taxed. However, it imposed a 
10 per cent withholding tax on the di- 
vidends paid by cooperatives, which is 


expected to yield about $20,000,000 a 
year. 


FOOD PRICE INDEX UP 


The Dun & Bradstreet wholesale food 
price index for the week ended May 
30 rose 4c to the highest level since 
January 18, 1949. The index for the last 
week in May advanced to $5.94 from 
$5.90 the week before and $5.74 a year 
earlier and $6.02 on January 18, 1949. 





EMPHASIS ON EXHIBITS 
AT AMI CONVENTION 











The American Meat Institute is plac- 
ing special emphasis this year on equip- 
ment and supply exhibits at its annual 
meeting which will feature new ideas 
and new machinery that will assist the 
packing industry in quality improve- 
ment and cost reduction. A prospectus 
outlining floor plans, rates and other de- 
tails has been mailed to associate mem- 
bers. 

The exhibit hall space has been rear- 
ranged somewhat from previous AMI 
meetings at Chicago’s Palmer House and 
traffic has been rerouted so as to be bet- 
ter balanced. The Institute plans to 
dramatize the exhibit itself by various 
methods to be announced later, and will 
also undertake to publish to its mem- 
bership details of new or unusual ex- 
hibits, particularly those showing a new 
idea in operation. Actual “working” ex- 
hibits are being encouraged. Several 
suppliers have indicated that their dis- 
plays will be of this nature. 


It is expected that during the five- 
day meeting, September 29-October 3, 
everyone attending will have an oppor- 
tunity to study each exhibit. 


THREAT TO INSPECTION? 


In a bulletin from its Washington of- 
fice this week, the National Independent 
Meat Packers Association reported that 
it had been reliably informed that the 
Department of Agriculture has already 
compiled a list of 345 government meat 
inspectors who would have to be dis- 
charged if there is a 10 per cent reduc- 
tion in the money available for this 
purpose. 

The General Appropriation bill which 
has been passed by the House and is 
now before the Senate appropriations 
committee provides for a 10 per cent re- 
duction “across the board” for most 
government agencies. 


WSMPA REGIONAL MEETINGS 


The Western States Meat Packers As- 
sociation has announced two regional 
meetings during June at which E. F. 
Forbes, president, will discuss current 
topics confronting the industry. Dinner 
meetings will be held Thursday, June 
15, at the Washington Athletic Club, 
Seattle, and the following Thursday, 
June 22, at the Benson hotel, Portland. 
Topics which will be discussed include 
freight rates, federal meat grading, 
army purchases, Canadian meat im- 
ports, increased livestock production, 
import controls on fats and oils and new 
supply contracts. 


CIO to Demand $50 
Week Minimum and 
Fixed Annual Wage 


HAT a $50 a week minimum guar- 

anteed wage will be demanded by 
the United Packinghouse Workers union 
(CIO) when contract negotiations with 
packers begin this summer was indi- 
cated in a resolution passed at the 
union’s recent convention in Minne- 
apolis. Corresponding bracket adjust- 
ment increases for workers above the 
common labor rate were also specified, 
and the UPWA will demand a guaran- 
teed annual wage. The union charged 
that although productivity and output 
have increased, packing plant employes’ 
pay has decreased. 

Equal pay for equal work throughout 
the industry, which would mean elimi- 
nation of pay differentials due to geo- 
graphic location and sex, will also be 
asked, as well as elimination of the in- 
centive systems, “speedup tactics,” 
“raising job loads and cutting rates.” 

The union will also seek to have “ade- 
quate” pension plans written into the 
contracts, as well as improvements in 
sick pay and in company-financed wel- 
fare plans which include families. 

All of the present officers except 
Frank Ellis, who declined because of ill 
health, were reelected by acclamation: 
President, Ralph Helstein; secretary- 
treasurer, Louis J. Clark; vice presi- 
dents, Russell R, Lasley and Fred W. 
Dowling. A. T. Stephens will replace 
Ellis as vice president. 

The convention voted to follow the 
CIO general policy as outlined by Philip 
Murray, CIO president, who attended 
the meeting and was one of the speak- 
ers. A resolution was passed condemn- 
ing Wilson & Co. for its “refusal to 
work out a union contract” and the dele- 
gates pledged themselves to step up the 
union’s “Don’t Buy Wilson” campaign. 

Referring to a guaranteed annual 
wage, Helstein said that “packers have 
even more to gain” than the workers. 

“From workers assured a guaranteed 
annual wage, the packers get high mo- 
rale and increased production, resulting 
in increased earnings and profits. But 
such a plan also eliminates much of the 
inefficiency that surrounds administra- 
tive operations in many of the packing 
plants. When a company knows it faces 
fixed annual wage expenditures, the of- 
ficers get busy and see that the plant 
operates week in and week out with 
maximum efficiency,” he asserted. 


As a Minneapolis lawyer Helstein 
helped negotiate the first annual wage 
contract in the industry with Geo. A. 
Hormel & Co., Austin, Minn. 











B's: of the modern packing plant 


of Lykes Bros. 

Tampa, Fla., is a story of typical 
“American way” enterprise and good 
business management that extends well 
into the last century. This story is 
unique in that it represents achieve- 
ments born of the talents of seven 
brothers associated in many various 
business ventures in Florida, Texas, 
Cuba and elsewhere along the Gulf 
Coast, as well as in Central and the 
north coast of South America. 

The first chapter concerns years of 
apprenticeship served by the Lykes 
brothers on their father’s Florida 
ranches and pioneer open range, and in 
shipping cattle from Tampa to Cuba. 
Dr. H. T. Lykes, whose parents had mi- 
grated to Florida from South Carolina 
in 1852 and had settled near Brooks- 
ville, some 45 miles north of Tampa, 
gave up his practice of medicine to 
make an outstanding record in the early 
Florida cattle industry, as well as other 
business activities. 

Lykes cattle roamed the flat woods 
and hammock open ranges covering a 
wide area east and north of Tampa, and 
the Lykes brothers took to the saddle as 
soon as they could stay on a horse and 
assisted in roundups and cattle drives. 
After the “big-freeze” in Florida in 
1895 which leveled his citrus groves, Dr. 
Lykes moved his family from Spring- 
hill, near Brooksville, to Tampa. 


Inc., located in 


AIR VIEW AND PLAN 


TOP PAGE: All of plant of Lykes Bros., 
Inc., Tampa, Fla., is shown in the airplane 
photo except the original structure which 
was built in 1913 and is now converted to 
cold storage. Administration offices are 
housed in the separate structure nearest 
highway. RIGHT: The floor plan shows the 
variety of operations carried out on the 
main floor level. 


Page 12 





CATTLE RAISERS 
EXPORTERS, 
THEN PACKERS | 































































































































































































































































Mo 
Pla 
Flo 


Mo 
j of | 


lin! 





contro) 
meat | 
terests 
} With : 

» where 
» their | 
D pa. Re 
§ the m 
Beginning in the 1880’s, the exporta- in Cuba and partly to assist in handling their | 
tion of cattle to Cuba became a large their father’s business, Frederick E.) of es 
Lykes activity which flourished for sev- and Howell T., the elder sons, spen§ °° . 
eral years until the Cuban ranches, much time on the island in 1898 and] yo 
which had been depleted through the 1899, and in 1900 opened an office in slaug 
island’s struggle for independence, were Havana on their own account to spe-/ In 1 
restocked. This trade resumed after the  cialize in the importation of cattle from) tween 
Spanish-American war. Chartering and Florida, Texas, Mexico, Honduras, andj) Line 
ownership of schooners and steamers to Venezuela, trading in animals on the Bros. 
transport live animals from Tampa to hoof. Purchase of Cuban ranches fol-§ main 
Cuba was a part of these livestock op- lowed shortly and in 1908 the Lykes : and p 
erations and the Lykes brothers gained brothers organized a company to build ductic 
practical experience in shipping which Cuba’s first modern packinghouse. Thus} sage’ 
later led to the development of one of it might be said their initial packing. Tw 
the country’s largest present day steam- house experience was gained outside the} Lyke: 
ship companies, Lykes Lines. United States. unit ¢ 
Partly because of their own interest Lykes Bros. Inc., the parent company § plant 
additi 

vided 

§ i meat 
& | T WAREHOUSE = ) line ( 

omen " 3 tion 

CRACKLING - tg Gons 
& DRIED BLOOD @ Ever 

CATTLE RAMP t STORAGE ' WARE HOUSE a 
r am] 
= } STORAGE FREEZER bare 

a INEDIBLE DEPT » SAUS MEAT been 

Pry! H FREEZER for s 
ROOMS — A . I Se 

SPICE —— 
RAMP To ENGINE Req aN 3& | Room om cornet J mee 
PUMP HOUSE U 7 ted STOR TB, i for 
[| BEEF KILLING T FREEZER | SAUSAGE NN hone 
2 ae KITCHEN “N rail ; 
ELEV, WATER TAN SORE railr 
Co Sa | park 
3 | Ill || | Ral 
ron] 4B HOG COOLER —— plies 
oo. 5 Il > —————— | WASH ROOM serv 
TOWETS b | ee | HOG COOLER i, SAUS. ware 
x 
yy é 1) 
z brie! 
lilies : 
] ~ E cSoue S 
TRUCK LOADING PLATFORM 

Te] red Beni 

r e OFFICE Kart 

The National Provisioner—June 3, 1950 —. The 






= 
ei ie 


+408 > ele 


Tee Rae A Ne 3 i.9 


MS 


| handling § 
derick £7 
ms, spent 
1898 andi 
| Office in} 
it to spe-F 
ittle from 
uras, and 
is on the 
iches fol- 
he Lykes 
r to build 
use. Thus 
packing- 
utside the 


company 


oe 





x 
& 
< 
= 
ra 
w 
e 
” 

















3, 1950 


Modern Meat 
Plant at Tampa, 
Florida Is One of 
Many Ventures 


of Lykes Brothers 


in the Americas 


controlling present day ranch, cattle, 
meat packing, citrus and shipping in- 
terests was organized in 1911 in Tampa. 
With all of their many interests else- 
where the Lykes brothers have made 
their headquarters, as started, in Tam- 
pa. Records of their actual entry into 
the meat packing field, as an adjunct to 
their Florida ranches, are dim matters 
of memory among veteran employes, 
one of whom, Julian Claverie, has been 
with the company 42 years in the 
slaughtering department. 

In 1913, on a tract of land located be- 
tween the Seaboard and Atlantic Coast 
Line railroads, east of Tampa, Lykes 
Bros. Inc. built a small plant limited 
mainly to the slaughter of beef, veal 
and pork. Limited facilities for the pro- 
duction of cured meats, as well as sau- 
sage were added later. 

Twenty-five years later, in 1938, 
Lykes Bros. Inc. constructed the first 
unit of the new large, modern packing 
plant and in 1949 completed extensive 
additions and alterations which pro- 
vided material increase in the company’s 
meat packing facilities as well as the 
line of product produced. The construc- 
tion of the plant as well as the addi- 
tions were designed by Henschien, 
Everds and Crombie of Chicago, and 
built by G. A. Miller and Company of 
Tampa. The small plant built in 1913, 
located adjacent to the new plant, has 
been converted into a freezer warehouse 
for storage of pork and beef. 

Seen from the air, the new Lykes 
Bros. plant presents a compact assem- 
bly of buildings and stock pens designed 
for modern “streamlined” packing- 
house operations. Livestock receipts by 
rail and truck are efficiently handled by 
railroad spur and truck unloading and 
parking areas serving the stock pens. 
Rail receipts of meat products and sup- 
plies are unloaded on the spur which 
serves the full length of the new large 
warehouses, 

The main plant structure is of red 
brick on concrete footings. The main 


STRIPPING FRANKFURTS 


Equipment in this department includes a 
Kartridg-Pak machine for top brands. Prod- 
uct is packed in 7-Ib. cartons. 
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building is one story in height and ap- 
proximately 75,000 sq. ft. in area. The 
cellar of the main building is used for 
curing, rendering, refrigeration equip- 
ment and lard storage. 

The killing floor is located in the 
southwest corner of the plant layout. 
Cattle, calves and hogs are slaughtered 
daily. The rated capacity of the killing 
floor is 275 hogs and 50 cattle per hour. 
The cattle and hog coolers are directly 
adjacent to the slaughtering area. 

The inedible rendering department is 
located just back of the killing floor. 
This is a complete setup, consisting of 
a blood dryer and three large cookers 
with storage tanks for tallow and space 
for tankage and dried blood. Tallow is 
pumped to the railroad siding for load- 
ing in tank cars. 

A garage, truck body and machine 
shop with some 5,600 sq. ft. of floor 
space plus overhead storage is located 
directly south of the main plant. The 
company has its own crews to do repair, 
body building, and painting to serve its 
fleet of approximately 55 trucks and 
cars. The boiler and engine rooms are 
located in a wing adjoining the slaugh- 
ter area. Two oil-burning boilers are 
used and the refrigeration compressors 
are both Frick and York. Seven high 
speed compressors are employed. A sep- 





MODERN SAUSAGE KITCHEN 


One corner of the tile-walled department 
which has 3,600 sq. ft. of floor space. Cut- 
ters and stuffers are in the background. 


arate administration building, east of 
the main plant, contains 4,000 sq. ft. of 
space occupied by the executive, sales, 
purchasing and accounting offices. 

The modern sausage kitchen has 
glazed tile walls throughout and an area 
of about 4,000 sq. ft. The equipment 
used in this kitchen consists of four 
500-lb. stuffers, four linking machines, 
a vacuum mixer, cutters and grinders 
and a flake ice machine. Four smoke- 
houses and two cookers are used in the 
sausage manufacturing department. 
The sausage kitchen is arranged so that 
there is no back tracking from the time 
raw materials enter until the product 
is finished. A full line of sausage is 
manufactured. 

Equipment in the smoked meat de- 
partment includes S.P. meat washer 
and four large smoke houses, The sliced 
bacon department has two new slicers, 
skinning machines and a bacon forming 
press. An automatic wrapping machine 
has been ordered for self-service pack- 
ages. Lykes sliced bacon is marketed all 
over Florida under the brand names, 
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Every product presents a little different wrapping problem. To 
do the job right, your wrap must be “custom made”, 


Let DANIELS measure your special problems. We can show 
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preferred packaging service 
SALES OFFICES: Rhinelander, Wisconsin 


Chicago, Illinois .. Philadelphia, Pennsylvania 
Dayton, Ohio . . St. Louis, Missouri . . Dallas, Texas 
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“Sugar Creek,” “Southland” and “Palm 
River.” 

Hog killing is done as follows: Hogs 
enter by ramp to a pit at the foot of a 
double hog hoist. Killing, scalding, de- 
hairing and gambreling operations are 
accomplished on a mezzanine level, and 
the carcasses descend by rail to the 
main floor dressing stations and from 
there move to the hog coolers which 
have a capacity of about 2,000 car- 
casses. The hog killing and dehairing 
equipment is of the latest and most 
modern design. After proper chilling, 
the carcasses proceed by rail to the up- 
to-date pork cutting room where stain- 
less steel equipment is used, including 
moving top tables. The hams, picnics, 
putts and bellies go by chute to the cur- 
ing room directly below the pork cut- 
ting layout. 

Beef and veal, with necessary varia- 
tions, follow a similar pattern as hogs. 


Cattle enter a floor level knocking 
station and are dressed on four beds. 

The main plant has approximately 
7,500 sq. ft. of storage freezer space, 
with one unit of approximately 3,600 
sq. ft., in addition to approximately 
9,000 sq. ft. in the converted original 
plant. This provides adequate space for 
handling frozen products. Cooler space 
in the main plant totals approximately 
10,000 sq. ft. Lykes employ a large fleet 
of refrigerated trucks, which provide 
daily scheduled service to the trade in 
an area within 200 miles of Tampa. 

The company also has built a modern 
branch in Miami and another in West 
Palm Beach to serve the trade in those 
areas. The Miami branch is managed by 
D. L. Franklin; the West Palm Beach 
branch by V. L. Taylor. These branches 
serve as selling units and no processing 
is done at either point. 


Top management of Lykes Bros. still 
rests with three surviving brothers, 
Frederick, John and Joseph, who nursed 
the Florida plant and numerous other 
interests to their prominent place in 
the state. Sons of other of the Lykes 
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EXECUTIVES OF LYKES BROS. MEAT PACKING PLANT 


From left to right are: E. G. Morgan, office manager; John W. Lykes, executive vice presi- 
dent; H. Tyson Lykes, maintenance superintendent, and J. B. Hawkins, manager of the 
packinghouse. 


brothers have, after serving in World 
War II, acted as executives, Charles P. 
Lykes, son of James Lykes, is head of 


BACON SLICING 
AND PACKING 
LINE 


Installation of equip- 
ment for high speed 
slicing and packaging of 
sliced bacon during 
1949 made possible ex- 
pansion in the line of 
Lykes products. Eight 
weighing and packaging 
stations are located 
alongside the stainless 
steel conveyor. The 
packages of sliced bacon 
are placed in cartons as 
they reach the end of the 
conveyor. The firm mar- 
kets is bacon within the 
state under three brand 
names. 





WEIGHING IN TREES 


the ranch department and H. Tyson 
Lykes, son of Howell Lykes, is associated 
with the packing plant as superintend- 
ent of maintenance. J. B. Hawkins, for 
several years the company’s sales man- 
ager, has recently been elevated to plant 
manager. The accounting department is 
under the direction of E. G. Morgan and 
the meat packing plant’s operations are 
carried out under the supervision of 
L. N. Moore. 

Equipment credits: Rendering ma- 
chinery, John J. Dupps Co., German- 
town, Ohio; sausage preparation, John 
E. Smith’s Sons Co., Buffalo, N. Y.; 
sausage linking, Linker Machines, Inc., 
Newark, N. J.; sausage cooking, Jour- 
dan Process Cooker Co., Chicago; sau~ 
sage smoking, Atmos Corporation, Chi- 
cago; pork cut smoking, Julian Engi- 
neering Co., Chicago; smoked meat 
washing, bacon slicing, hog killing and 
pork cutting, The Allbright-Nell Co.,, 
Chicago; meat skinning, Townsend. En- 
gineering Co., Des Moines, Ia.; bacon 
forming, Dohm & Nelke Inc., St. Louis, 
and automatic packaging, Hayssen Mfg. 
Co., Sheboygan, Wis. 
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Repairs to truck 
motor and refriger- 
ation unit are car- 
ried out simultane- 


Small 








ously in order tp 
get the truck out on 
the delivery rout 
as soon as possible, 


Staff Keeps Trucks Rolling 


Strict Driver Reporting Key to Fleet Efficiency 


ords are maintained and the com- 
pany employs outside organiza- 
tions to handle tire and refrigerating 
service for its refrigerated trucks, the 
entire 56-unit fleet of Louis Burk, Inc., 
Philadelphia, can be handled by a crew 
of five garage employes. No additional 
clerical help is needed. Drivers hold the 
key to the efficiency of the fleet depart- 
ment. They are responsible for record- 
ing damages and breakdowns, and 
maintenance and repairs are always 
taken care of immediately, according 
to Louis Burk, fleet superintendent. 
Truck drivers report damages or 
breakdowns at the end of each day’s 
driving. They themselves park their 


B ove: are strict routine daily rec- 





trucks in the assigned garage space and 
hock up their electrical units to the 
wall outlets for overnight maintenance 
of the desired temperature. 


When drivers begin returning from 
their daily runs about 4 p.m., they line 
up their trucks in front of the loading 
platform for inspection. As the trucks 
are stored in a two-story garage, and 
there is a considerable amount of work 
done there each day, it would be impos- 
sible to check them individually in the 
building as they came in. However, 20 
trucks can be lined up at one time at 
the loading dock and, since all of them 
ean be cleared in about an hour, ex- 
amination at the plant’s loading dock 
has been found to be a time saver. 


QUICK DRYING 
A PAINT JOB 


In order to keep the 
fleet in good looking 
condition the units are 
repainted as often as 
necessary. The photo- 
graph shows an infra- 
red lamp rig employed 
to speed up the drying 
of paint. Decalcomanias 
are employed for the 


prominent “Bur k’s” 
trademark on the side 
panels. 


“As the trucks line up in front of the 
loading platform, I check them to see if 
there is any visible fender, body or 


other damage,” explains Burk. “All our | 


drivers are strictly instructed to re- 
port anything that they have noticed, 
whether it is their fault or not. The 
sooner we can get to a damaged place or 
tear, the quicker and easier it is to re- 
pair.” 


If the truck does not show any dam- | 


age, or the driver does not suspect any 
“bad order,” the truck is fueled at the 
garage entrance. If damage or bad re- 
pair is found or suspected, the driver 
fills out a repair sheet which is at hand 
at the gas and oil station. This printed 
slip contains the truck number and date 
and the driver checks any of the fol- 
lowing items which are not working 
properly: battery, brakes, clutch, drive 
shaft, fan belt, generator, grease, king 
pins, lights, oil and cartridge, points, 
starter, steering, springs, spark plugs, 
tires, timing, valves and wipers. Ifa 
major job must be done, the driver is 
assigned a spare truck for the next day. 


As a mechanic completes each job on 
the truck, he initials the repair sheet 
checked by the driver. As parts are ex- 
tracted from the inventory bins, this 
is also recorded. Sheets then go to the 
fleet superintendent’s desk and a per- 
manent chart or “Daily Truck Record” 
is made. This 10 x 10 in. sheet main- 
tains a day-to-day control of each truck 
in the fleet. Down the lefthand column 
are listed the days of the month. Across 
the top appear such headings as grease, 
oil, batteries, tires, washing, check, 
laid up and out. Several headings are 
left blank to be filled in with other 
items. The chart also summarizes the 
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rts used and cost of maintaining the 
truck for the period, including washing, 
ing, tires, and the gasoline, oil, 

, tires, tubes, batteries, etc. Under 
repair work, the headings are: motor, 
chassis, body—labor, paint-labor and 


' road service. 


Louis Burk, Inc., employs two me- 
chanics and two washers on the day 
force. The mechanics report in the 
morning and the washmen later in the 
day. From 1 p.m. to 9:30 p.m. another 
mechanic is on duty, who may either 
continue with jobs which the day men 
started or do work on other trucks. 


The parts are stored in a locked in- 
ventory room, in small bins lining the 
wall. Larger items, such as motor 
plocks, are placed on small wooden 
plates to keep them off the floor. As 
items are withdrawn a record is made 
in the inventory book which lists parts 
under the same heading as the repair 
sheets. A page is devoted to each sep- 
arate part. Under the category of bat- 
teries, for instance, there is a page for 
batteries, another for cables, another 
for battery holders, etc. 

Each month Burk checks the record 
to determine his inventory level and, 
based on past experience and the num- 
ber of parts withdrawn monthly, he 
knows which parts to reorder and how 
many. At the same time, he takes a 
sight inventory in the stock room and 
spot checks some of the items to see 
that the book inventory checks with the 
actual physical count: 


All Trucks One Make 


The entire fleet of trucks is from one 
manufacturer. Burk has several reasons 
for this: 1) the company does not have 
to stock a large inventory of parts as 
it would with many truck brands; 2) 
mechanics get used to handling the 
trucks and can check them easily be- 
cause they are alike; 3) they are more 
identifiable to the public, and 4) if the 
firm finds a method of repairing or 
improving a truck to make operation 
more efficient, it can be easily adapted 
to all other trucks. 


Each week about eight trucks are 
given a “preventive maintenance” 
check, which means that each truck 
has a thorough monthly going over. 
This is done by withdrawing one or 
two a day from service, depending on 
the amount of work which the me- 
chanics have on hand, and assigning 
the drivers extras for a day or so. All 
truck numbers are listed on a wall 
chart and when this complete inspec- 
tion is made, mechanics enter the date. 
Another wall chart lists the same truck 
numbers and has headings such as 
heater, flash, governor, flare and flush. 
As each item is checked during the in- 
spection, a mark is placed in the 
column. 


All trucks are greased and the oil 
changed every 30 days, which is ap- 
proximately at the end of 1,000 miles 
travel. This record also appears on a 
wall chart. Another wall chart records 
washing. Trucks are washed inside and 
outside on alternate weeks. 
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TRUCK RECORDS 
ARE CENTRALIZED 


Louis Burk keeping 
track of the work being 
done on the firm’s route 
trucks. Records of the 
complete preventative 
maintenance check on 
each truck, made month- 
ly, are posted here. Pe- 
riodic oil changes and 
greasing, as well as in- 
side and outside wash- 
ing, are also shown on 
the wall board. 


Burk believes that wall charts facili- 
tate keeping track of all the things 
which must be considered in maintain- 
ing a fleet. 

“T like to maintain wall charts of our 
garage activities because they are so 
much easier to keep track of,” relates 
Burk. “At a glance we can see what is 
taking place with each truck and we 
eliminate a lot of book work.” 


Twice a week a tire man visits the 
garage to check tires for pressure and 
examine them for scuffing, tears and 
other damage. If any are questionable, 
they are exchanged and he has them 
recapped or repairs them. 

The value of this service is that 
plant mechanics do not have to worry 
about fixing flats or maintaining a 
large tire stock, with the necessary 
record keeping. It gives mechanics more 
freedom and does not tie up valuable 
garage space with tires. A _ similar 
service maintains truck refrigeration. 
All trucks are equipped with refrigera- 
tion plates. They are given refrigeration 
maintenance night or day for a small 
monthly charge. 

“This service is also a money and 
time saver,” recommends Burk. “First 
of all, we would need a regular refrig- 
eration mechanic on duty and, second, 
we would have to maintain an inventory 
of parts. By the present procedure we 
de away with both and have found it a 
sound investment because the repairs 
on one refrigerator unit on one truck 
may sometimes cost several times what 
the monthly charge rate is.” 


On Saturdays all trucks are checked 
for battery and radiator water and, in 
the fall, for alcohol. Over-the-road 
trucks have chains attached during bad 
weather. 


The trucks are painted white with 
black lettering and trademark decals. 
When a truck gets dingy, it is spray 
painted in the garage. Burk improvised 
an infra-red drying panel which is 
placed near the side of the truck and 
which greatly hastens the drying 
process. 


If a truck breaks down on the route, 





a phone call brings a service truck. If 
the truck is out of the city, the driver 
is authorized to get minor repairs done 
at the closest garage. 

“By simplifying our truck mainte- 
nance duties as much as possible, we 
have been able to operate our fleet with 


a minimum of employes,” says Burk. 
“Not only do we have a very small 
number of garage workers, but we 
also require little clerical work and 
don’t need any office help as other fleets 
do.” 


A CORRECTION 


The opening sentences of THE Na- 
TIONAL PROVISIONER (May 27, page 15) 
report on “Use of Antioxidants in Deep 
Fat Frying,” made by Louis Sair and 
Lloyd A. Hall of The Griffith Labora- 
tories, Inc., at the conference of the In- 
stitute of Food Technologists, were a 
correct statement of research findings. 
However, a later sentence contained a 
typographical error which completely 
reversed the meaning of the statement. 
The sentence should have read: “There 
appears to be no relationship between 
the carrythrough of an antioxidant in 
baked goods and its resistance to oxida- 
tion when cooked in oils at high tem- 
peratures,” instead of “There appears 
to be a relationship .. .” 


FREIGHT RATE ACTION 


The executive committee of the Trans- 
continental Freight Bureau, which met 
last week in Chicago, deferred action 
on Shipper’s Proposal 5894. The pro- 
posal seeks to reduce materially the 
westbound freight rates on fresh meat 
and packinghouse products from more 
than 150 points in the Midwest to the 
Pacific Coast. It does not seek a reduc- 
tion in livestock rail rates for similar 
movement. 

The committee felt that further study 
of the subject should be made before a 
decision is reached. Another meeting 
has been tentatively scheduled for Au- 
gust 1950. 
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Sausage Character Created to Identify an 


Established Firm 


HEN a packer has been a con- 

servative advertiser, with no 
particular trademark, label or idea 
familiar to consumers, what can be done 
to create an identity for the firm and 
its products and fix them in the public 
mind? 

This was the problem faced by the 
Superior Provision Co. of Massillon, 
Ohio, and the following paragraphs 
describe the solution developed by the 
Decker Agency of Canton, Ohio. 


A new personality—‘Frankie,” a car- 
toon wiener dressed in a chef’s hat and 
apron and winking a wise eye at the 
observer—was created to represent 
Superior meats in the northern Ohio 
area seved by the provision firm. A 
completely new, widespread advertising 
campaign, using all media, has been 
launched to put “Frankie” in the public 
eye. He will now appear in all Superior 
newspaper ads, radio copy, television, 
point-of-sale display material, _ bill- 
boards, delivery trucks, all meat pack- 
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THE SUPERIOR PROVISION CO 


and Its Products 


ages, and on promotional balloons, 
paper hats, etc. 


“Frankie” started his career in a 
series of teaser newspaper ads, stating 
merely “Frankie’s Coming”—‘Who’s 
Frankie?”—“Where’s Frankie?” for 
one week. During this buildup week, 
letters and tear sheets of coming ads 
went out to all Superior dealers to en- 
courage their cooperation. 


“Frankie” finally appeared in person 
Sunday, May 21, in a full page ad in 
the Akron Beacon Journal roto section, 
and a 12 x 20 ad in other Sunday papers 
in the area. This was followed Monday 
by 10 x 17 ads in 11 daily papers in 
the Superior area. On Monday all Su- 
perior salesmen delivered four color 
counter cards, a newly designed wiener 
pack, “Frankie” balloons and lapel 
“Frankies” to every dealer for display 
in the stores. During this campaign, 
“Frankie” will continue to appear in 
quarter and 3 Col. 10-in newspaper 
ads, in radio announcements before 
and after the Cleveland 
Indian’s ball games on 
WHBC, Canton, and on 
WAKR, Akron. At the 
end of the first week 
of promotion “Frankie” 
made his first appear- 
ance on television in a 
series of spots on 
WEWS, Cleveland. This 
is the first time Superior 
Provision Co. has used 
television. Billboards will 
carry the “Frankie” 
theme, along with mer- 
chandising tie-ins and a 
size papier-mache 
“Frankie.” 

Display material in- 
cludes 24 x 36 six-color 
window and wall cards, 
illustrating two  fast- 
selling, high-profit items, 
four color die-cut count- 
er cards, and small cut- 
out “Frankies” in color 
for clerks’ lapels. Rede- 
signing is in process for 
eee all labels, letter heads 
and packages of the Su- 
perior Provision Co. to 
feature “Frankie” on all 
products. 

Copy points up the new 
personality as a friendly 
advisor to the housewife, 
offering suggestions and 
recipes for better meals. 
The “Frankie” campaign 
is planned to back up 








ann 


Superior’s increasing production and 
wider distribution which now covers 19 
counties in the northern Ohio area. 


Meat Supplies Increasing 
Percentage of Nutrients 
Needed for Human Health 


America’s 150,000,000 consumers have 
become increasingly nutrition-conscious 
in recent years, according to a state- 
ment just issued by the National Live 
Stock and Meat Board. While there has 
been an increase of 11 per cent since 
1935-39 in the per capita of food, the 
consumption of meat and other foods of 
animal origin has exceeded that figure 
and more than balanced a decrease in 
the consumption of other foods, the 
NLSMB pointed out. In part this ex- 
plains the improvement in the nation’s 
diet. 

Official figures show that this year’s 
food supply will furnish 6 per cent 
more protein per capita than that of the 
1935-39 period. Other increases in the 
amounts of nutrients available per 
capita as compared with 1935-39, ac- 
cording to the Board, are as follows: 
Iron, 21 per cent; vitamin A, 6 per cent; 
calcium, 12 per cent; thiamine, 33 per 
cent; riboflavin, 25 per cent, and niacin, 
27 per cent. The last three are B 
vitamins. 

Calling attention to the standing of 
meat as an excellent source of nutrients 
recognized as all-important in the diet, 
the Board states that on the basis of 
daily recommended allowances for a 
moderately active adult, a 4-oz serving 
of meat furnishes 24 per cent of the 
protein, 14 per cent of the calories, 14 
per cent of the phosphorus, 25 per cent 
of the iron, 6 per cent of the vitamin A, 
36 per cent of the thiamine, 16 per cent 
of the riboflavin and 38 per cent of the 
niacin. These figures were arrived at by 
calculating the nutrients on weighted 
averages of beef, veal, pork and lamb. 
In every 30 servings of meat, one was a 
variety meat such as liver, heart or 
kidney. 


Marhoefer Plans Open House 
Preparations for a capacity crowd are 
underway at the Marhoefer Division, 
Kuhner Packing Co., Chicago, for its 
open house and meat cutting demonstra- 
tion for meat retailers on June 18. In 
addition to seeing the newest and best 
in beef coolers and a modern sausage 
plant, the demonstrations at 11 a.m. 
and 2 p.m, will afford the retailers an 
opportunity to view the latest develop- 
ments in meat cutting and selling. 
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HOW LIXATOR WORKS 


In the dissolution zone— flowing through a bed 
of Sterling Rock Salt which is continuously 
replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
zone—through use of the self-filtration principle 
originated by International, the saturated brine 
is thoroughly filtered through a bed of undis- 
solved rock salt. The rock salt itself filters the 
brine. Nothing else is needed. 


WHAT THE LIXATOR PROVIDES 


Chemical and bacterial purity to meet the 
most exacting standards for brine. 


Unvarying salt content of 2.65 pounds per 
gallon of brine. 

Crystal-clear brine. 

Continuous supply of brine. 

Automatic salt and water feed to Lixator. 
Inexpensive, rapid distribution of brine to 
points of use by pump and piping. 
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Savings up to 20% and often more in 
the cost and handling of salt have been 
reported by many Lixate users. Why 
not investigate? 
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¢ Say good-by to “guesswork” and 
bother! You can eliminate shoveling, 
hauling, and laborious hand stirring 
of salt and water—with International’s 
Lixate Process for Making Brine. 
Assures accurate salt measurement 
every time. Stops waste through spill- 
ing. Saves time and labor. 


e The Lixator automatically produces 
100% saturated, free-flowing, crystal- 
clear brine which may be piped to as 
many points in your plant as you wish 
—any distance away —by gravity or 
pump. YOU SIMPLY TURN A VALVE to 
get self-filtered LIXATE Brine that 
meets the most exacting chemical and 
bacterial standards. 


An INTERNATIONAL Exclusive 


7LIXATE Bees 


FOR MAKING BRINE 


INTERNATIONAL SALT COMPANY, INC. 





Page 20 


* REG. U.S. PAT. OFF. 


Scranton, Pa. 





HOG HOIST PERMITS 
DOUBLING KILL RATE 


A 30-ft. inclined hog shackle ¢gp. 
veyor has enabled the Heil Packing () 
of St. Louis to double its kill floor rate 
within the same floor area. The hois 


also has permitted the plant to mW 


furbish its equipment with no majo 
structural changes in the hog kill de. 
partment. 

In evaluating the facilities availahj 
for increased hog kill, the Heil company 
noted that both the scalding tub and the 
dehairing machine were inadequate 4 
handle an increased kill. Since failuy 
to replace these two units would jp. 
crease the shaving costs to prohibitive 
rates, the apparent lack of space fo 























a hs, 


con’ 
expansion seemed critical. High labor 
charges and the uncertainty of build- 
ing material supply made immediate 
major expansion programs unattractive. 


Seren 


‘ 


| 


Se Mey ae eae 


Consultation with the plant’s archi- § 
tects, however, resulted in a plan to } 


partially extend the scalding tub-de- 
hairing machine area over and above the 
shackling and holding pens. 


A new sticking and bleeding area | 


was constructed and the new hog 
shackle conveyor installed. A new scald- 
ing tub and dehairing machine were 
installed on a foundation which allows 
sufficient head room to shackle the 
hogs under these two units. A concrete 
flooring separates the two levels. 


Minor changes also were made in the 
overhead finger conveyor railing on the 
kill floor proper to permit the addition 
of work stations necessary for the it- 
creased kill rate. 

On its kill of 200 hogs per hour the 
plant employs four shavers who touch 
up the singed animals. A hand gas 
singer with a %-in. orifice and a re 
ducer is used. 

The new layout was designed by A. 
Stanley Knorth & Associates, St. Louis, 
and the packinghouse equipment was 
furnished and installed by R. W. Tohtt 
& Co., St. Louis. 
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Canada's "48 Meat Output 
42% Over 1947 Production 


The 1948 output of the slaughtering 
and meat packing industry in Canada 
was valued at $689,746,149, an increase 
of 42 per cent over 1947 and an all-time 
high for the industry, the animal prod- 
ucts section of the Dominion Bureau of 
Statistics reported recently. While much 
of the increase can be attributed to high 
prices, the report stated, the total num- 
ber of animals slaughtered increased by 
7 per cent, with all classes showing in- 
creases except sheep and lambs which 
declined 8 per cent. 

Cost value of the animals slaughtered 
was $483,630,837, an increase of 45 per 
cent over the 1947 figure and the total 
cost of all materials used, at $593,530,- 


918, was 46 per cent higher than in the 


previous year. 

The report grouped the products of 
the meat industry into four divisions: 
1) Fresh and frozen meats, including 


poultry —$346,796,430 or 50 per cent of | 


the total sales; 2) cured meats, includ- 


ing cooked meats and fresh sausage— 


$229,288,924 or 33 per cent; 3) lard and 
shortening —$52,862,747 or 8 per cent; 
4) hides and skins—$23,755,248 or 3 


per cent, and miscellaneous products— | 


$37,042,800 or 8 per cent. 

The most important single item was 
fresh and frozen beef with 695,109,505 
lbs., valued at $207,475,683. This repre- 
sented an increase of 20 per cent in vol- 
ume and of 59 per cent in value. The 
second item in order of value was bacon 
and sides, with 185,611,218 lbs., valued 
at $76,831,460. While the value rose by 
9 per cent, the quantity of this item fell 
off by 21 per cent compared with 1947. 

Third place was taken by fresh and 
frozen pork, with 220,064,720 lbs., val- 
ued at $76,479,691, an increase of 42 
per cent in volume and of 92 per cent in 
value. Shortening replaced canned meats 
as the fourth item in order of value, 
with 137,313,152 lbs., valued at $36,- 
718,524, an increase of 15 per cent in 
volume and 44 per cent in value, com- 
pared with 1947. 


Employment in the industry increased 
slightly, about 1 per cent, over 1947, but 
wages increased about 16 per cent. 


Senate Committee Votes 
Out Bill to Curb Mergers 


The judiciary committee of the Sen- 
ate recently voted to report to the floor 
HR 2734, which would prohikit the 
merging of the assets of one corporation 
with those of another, where the effect 
would substantially lessen competition 
or would tend to create a monopoly. Un- 
der present laws the Federal Trade 
Commission has the power to block only 
those mergers accomplished through 
the purchase of stock. 


The market section keeps you up to 
date on current market trends, giving 
full market coverage for the industry. 
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BORG-WARNER CORPORATION 
310 South Michigan Avenue e Chicago 4, Illinois 
Plants: Chicago, Illinois e New Castle, Indiana e Kalamazoo, Michigan f 


NATURE 


provides trees 
with an armor of 
protective BARK 


give 


protection! 


INGERSOLL 


provides carbon steel 
sheets with a protec- 

tive armor of SOLID 
STAINLESS STEEL 


At Borg-Warner’s Ingersoll Steel Mills, 
we produce sheets of a remarkable steel 
that gives real stainless protection on 
the contact side. The actual photo- 
graph (at left) of a machine cutting, 
greatly enlarged, shows how perfectly 
the cladding of 20% solid stainless is 
bonded to an 80% backing of carbon 
steel to form— 


The uses are widespread . . . the cost 
considerably lower than for the solid 
stainless metal. It will pay you to inves- 
tigate the fabricating advantages and 
economies of IngAclad. 


Ingersoll also produces Solid Stainless 
Sheets and Heat-Resistant Steels. Your 
inquiries are invited. 
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What i means To you when we aay, 


“FLAVORS YOU CAN TRUST” 


eS YE WL 


When you use relatively few dollars worth of Fearn cures or seasonings 
in hundreds of dollars worth of your meats, you are placing a tremendous 
faith in a product. 

Part of that faith, no doubt, comes from long experience with Fearn 
quality standards. Part of it comes from the business-like way in which Every Shipment to You is 
we literally protect you with ‘‘flavors you can trust.” Quality Control Certified 

The Quality Control Certificate on every Fearn item is positive assurance 








of Fearn ‘top quality” standards. Specifically, it means that the product Before any Fearn product can 
has been analyzed throughout its many steps of processing—and eventu- be cleared for shipment to 
ally has passed a final rigid inspection. yOu it must meet with every 
Only then are Fearn items ready to be Certified as “flavors you can trust’’ one of Fearn’s strict quality 
. . flavors famous for extra taste appeal and absolutely undeviating quality. _fequirements. Then a coded 


Fearn Quality Control Certifi- 
cate is placed on its container 
as a sure guarantee of quality. 
Look for it on every Fearn 
item .. . it tells you that here, 


e a r ey as always, are ‘‘flavors you 


; FEARN LABORATORIES, INC 





-, 9353 BELMONT AVENUE, FRANKLIN PARK, ILLINOIS 
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Up and down the MEAT TRAIL | 





Armour Plans Exhibit for 
Chicago Fair This Summer 


A “Country Fair,” which will show 
the many kinds and types of cattle, 
sheep and hogs, and the food prod- 
ucts and by-products they yield, will be 
Armour and Company’s contribution to 
the Chicago Fair of 1950, the company 
announced recently. 

The purpose of the exhibit will be to 
show how meat gets from the farm to 
the table. All exhibits will be free. Ar- 
mour will use the log chalet of the “Va- 
cationland”’ exhibit at last year’s lake- 
front fair, located just south of the 
23rd st. entrance. 

Cattle exhibits will show how Amer- 
ica’s beef supply developed from the 
wild bison, or buffalo and the Texas 
longhorn steer to present Shorthorn, 
Hereford and Aberdeen Angus breeds. 
Cattle of different ages and degrees of 
finish will be exhibited and each impor- 
tant breed of hogs will be shown. From 
the livestock exhibits, fair goers will 
progress through a building containing 
a series of murals illustrating the proc- 
essing and marketing of meat products. 
The exhibit will terminate in the log 
chalet where finished products and by- 
products will be shown. Construction 
will be rushed for the Fair’s opening 
date, June 24. 


Morrell Cashier Retires 
After 50 Years’ Service 


Otto A. Johnson, cashier of John Mor- 
rell & Co., Ottumwa, Ia., since 1939, has 
retired from the company after more 





E. VAUGHAN 


O. JOHNSON 


than 50 years’ service. He started in the 
export packing department at the age 
of 14, working for 5c an hour. 

Elmer J. Vaughan, formerly assistant, 
has been named cashier to succeed John- 
son. He started with Morrell in 1927 and 
has been assistant cashier for the Ot- 
tumwa plant since 1941. George E. May- 
land, who has been a member of the 
cashier department since 1936, was 
named assistant cashier. 
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Packer Group Considers 
Site in Baton Rouge, La. 


A group of representatives of central 
and southeastern meat packinghouses 
recently were in Baton Rouge, La. to 
investigate the city as a possible loca- 
tion for a meat packing center. They 
made the trip at the invitation of Cap- 
itol Industries, Inc., Baton Rouge, which 
has proposed to build and lease a fed- 
erally inspected packing plant which 
would purchase cattle in Baton Rouge. 

The group included J. S. Gammon, 
president, Western, Inc., Miami, Okla.; 
Henry C. Bass, jr., president, Western 
Beef Co., St. Louis, Mo.; W. L. Williams, 
president, Williams Packing Co, Miami, 
Okla.; R. C. Banfield, president, Ban- 
field Packing Co., Enid, Okla. and Cha- 
nute, Kans., and J. W. Wilson, chief 
pilot, Western, St. Louis. They were 
entertained by R. E. Wallace, president, 
and Scott D. Smith, assistant to the 
president, Capitol Industries. 

The Capitol Stockyards Co. in Baton 
Rouge recently held a grand opening. 
Wallace is president of this firm and 
Smith is chief engineer and advertising 
manager. 


Expansion Program Begun 
by Tampa Packing Company 


Don M. Sinclair, who has had many 
years of industrial engineering experi- 
ence with Armour and Company and 
Wilson & Co., Chicago, has joined Hilrie 
Winn and “Sox” Overstreet in the Sox 
Meat Packers’, Inc., Tampa, Fla., as 
vice president in charge of operations. 
Winn, president and treasurer of the 
company, is in charge of sales, and 
Overstreet, vice president and secretary, 
is in charge of livestock buying. 

The company recently doubled its sau- 
sage kitchen capacity and is making 
plans to build a new killing floor, inedi- 
ble rendering plant and additional cool- 
ing space by the end of the year. 


John B. Ireton Co. Buys 
Plant in Expansion Move 


Acquisition of the building and equip- 
ment of the National Packing Co., Camp 
Washington, O., for an estimated $200,- 
000 by the John B. Ireton Co., Cincin- 
nati, was announced this week. A new 
company to be known as the Northside 
Packing Co. was formed, with C. R. 
Harris, general manager of the Ireton 
company for about 20 years, as presi- 
dent. Don Wilson, formerly with the E. 
Kahn’s Sons Co., Cincinnati, and Geo. 
A. Hormel & Co., is sales manager. The 
new company has improved the build- 
ing, which originally housed John F. 
Stegner, Inc. It plans to slaughter about 
1,000 cattle and calves weekly. 


J. Wilson, Swift General 
Superintendent, Retiring 


Rising from a water boy on a con- 
struction job to general superintendent 
of Swift & Company is the achievement 
of J. E. Wilson, who has retired on pen- 
sion after 46 years with the company. 
He became general superintendent in 
1935, having responsibility over all 
Swift’s meat packing plant, refinery and 
oil mill operations. 

He will be succeeded by K. M. Rich- 
ardson, who has 
been with Swift in 
the operating 
phase of the busi- 
ness since 1911. 

Wilson is recog- 
nized as an author- 
ity on packing- 
house design and 
operations. More- 
over, his dealings 
with the interna- 
tional officers of 
unions and with 
public officials in 
the negotiation and 
administration of 
labor - management 
agreements have gained for him a repu- 
tation for handling employe problems. 

He started working summers at the 
Fort Worth plant while still in high 
school. He worked in various depart- 
ments, was transferred to the mechani- 
cal department as a draftsman and in 
1909 was made foreman in charge of 
improvement work at Fort Worth. He 
then began outside classes in the work, 
which were the start of a lifetime of 
study in all phases of engineering and 
production méthods. During World War 
I he did outstanding work in designing 
refrigeration plants for the AEF. He 
returned to Swift in 1919 as a traveling 
engineer. In 1921 he was placed in 
charge of industrial engineering which 
included establishment of the incentive 
plan of production, redesigning of plant 
layout for more economical operations 
and their related time study activities. 
He was appointed head of the construc- 
tion department in 1931 and in 1935, 
promoted to general superintendent. 





J. E. WILSON 


Wilson Speech Course 


Twenty-two office and plant employes 
of Wilson & Co., Los Angeles, recently 
completed a speech course conducted by 
the head of the speech department, Cali- 
fornia Institute of Technology. Partici- 
pants learned relaxing exercises to help 
overcome stage fright and tension, how 
to organize the subject to be discussed 
and how to speak effectively. The course 
was concluded with a dinner at the plant 
cafeteria, attended by wives and friends. 
All members made after-dinner speeches. 
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Personalities and Fvents 














of the Week 


@ William B. Traynor, vice president, 
treasurer and director, Swift & Com- 
pany, Chicago, has been elected to a 
third term as president of the Chicago 
board of education. 

®@ Earl C. Gibbs, jr., Earl C. Gibbs, Inc., 
Cleveland, O., spoke before the National 
Hide Association meeting in Boston re- 
cently on “The Hide Situation as it 
Looks to a Beef Packer.” The article 
later appeared in an issue of Leather 
and Shoes. 

@ At a unique ceremony on May 25 at 
the Dayton, O. plant of the Sucher Pack- 
ing Co., Mrs. Elizabeth Sheppard was 
honored for the completion of 31 years 
with the company. The noon meeting 
was attended by the entire plant person- 
nel and company officers. Mrs. Sheppard 
was presented with a diamond studded 
engraved watch from the Sucher com- 
pany and its president, Arthur Beerman, 
and also received a number of other 
gifts from her co-workers, including 
several lamps, a large wall mirror and 
cigarette tray sets. Beerman and other 
officers and employes spoke briefly. 

® W. L. (“Texas Lou’) Armstrong, su- 
perintendent of the Chicago plant of 
Swift & Company, will be honored at 
the: annual supervisors’ outing next 
week for completing 45 years with the 
company. Some 600 foremen and super- 
visors of the Chicago plant of Swift will 
gather for the old fashioned Texas bar- 
becue. L. W. Bermond, plant manager, 
will present Armstrong with a nine-star 
gold pin. Active socially in the com- 
pany, Armstrong sponsored the annual 
barbecue at which he is being honored. 
He also sponsored the Swift Octette, a 
group of singing foremen who entertain 
various groups. He expects to retire 
after one more year. 

® L. H. (Lou) MeMurray, who recently 
celebrated his forty-sixth anniversary 
in the livestock business, operates the 
oldest order buying 
firm on the Indian- 
apolis market. He 
succeeded his fa- 
ther, L. H. McMur- 
ray, sr., who found- 
ed the L. H. Mc- 
Murray order buy- 
ing agency in the 
early history of the 
Indianapolis stock- 
yards. The opera- 
tion of this agency 
has been continu- 
ous since its found- 
ing. McMurray, jr. 
started as a helper 
in 1904. During his 
years of buying on the Indianapolis 
yards he has been specializing in hogs, 
which have been shipped to eastern, 
southern and western states as well as 
sold for slaughter in Indianapolis. 

@ Albert H. Lustig, Zurich, Switzer- 
land, who has been on leave of absence 
from Oppenheimer Casing Co., Chicago, 
because of ill health since March 1949, 





L. McCMURRAY 
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BOSTON HOUSE FACING NEW LOCATION PROBLEM 


More than casually interested in the proposals to build a new consolidated 
wholesale market to service Boston are personnel of the New England Pro- 
vision Co., Boston, whose plant will be torn down to make way for a new 
highway connecting the Mystic River bridge. Only recently the firm had 
gone to the expense of completely remodeling its offices; however, its officials 
believe a new market area with room for horizontal expansion will have 
definite advantages. The only direction for expansion in the outmoded and 
overcrowded Faneuil Hall market district is up. 

A special commission on market authority in Boston is currently studying 
various municipal market organizations such as those at Miami, Baltimore 


and Washington, and has plans under advisement for building a district on 
a 170-acre tract at South End. 


Max Berger, president of New England Provision Co., favors this location 
because it has ample acreage and will permit the building of a market 
terminal with adequate parking facilities for merchant customers. He feels 
that the cramped and traffic-bogged Faneuil Hall district discourages mer- 
chants from outlying towns from coming into the district, and consequently 
they patronize other markets. 

Apparently unworried about the forthcoming move are plant officials 
shown holding a stick of all beef natural casing frankfurters in which the 
house specializes. They are left to right: Edward Berger, advertising mana- 
ger; Michael Tackeff, Milton Berger, Max Berger and Bertram Tackeff, all 


partners. 











died recently, Harry D. Oppenheimer, 
company president, reported this week. 
Lustig, although English by birth, was 
an American citizen. . 

@ Three brothers who formerly oper- 
ated Fitch Bros., Wheelersburg, O., 
have incorporated under the name of 
Shawnee Packing Co. They are O. J., 
Charles and Donald Fitch. 


@ A recent fire which started in the 
basement of the Home Packing Co., 
Toledo, O., caused damage estimated at 
$25,000. Firemen were hampered in put- 
ting out the fire by the smoke and the 
threat of the first floor buckling and 
allowing heavy machinery to crash 
through to the basement. Leaking am- 
monia also proved a hazard. Milton 
Starsky, president, said that full opera- 
tion would be resumed within a few 
days following the fire. 


@ Some 300 members of the families of 
employes of the East Tennessee Pack- 
ing Co., Knoxville, Tenn., visited the 
plant during an open house recently. 













On 


They toured all departments and were | 


served lunch. Women and children were 
presented with gifts. 

® Octave W. Culmore, 60, retired office 
manager of Swift & Company, Houston, 
Tex., died recently. When he retired in 
1940 he had been with Swift for 33 
years. 


® Burrows T. Lundy, manager of the 
new, federally inspected Lundy Packing 
Co., Clinton, N. C., announced that the 
company has begun operations, The 
building, 70 by 140 ft., has an operating 
capacity of 75 hogs an hour. 

@ Visking Limited, Lindsay, Ontario, 
Canada, will hold an open house om 
Tuesday, June 6, to observe beginning 
of operations in its new plant. The plant 
is of the latest design and equipped with 
the most modern machinery available. 
@ Meat cutters at three Kansas City 
wholesale meat companies, Williams 
Meat Co., Burnett Meat Co. and Kansas 
City Market Co., walked off their jobs 
late last week. The strike was called 
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ailable. SYLVANIA DIVISION american viscose corPoRATION 


sas City Manufacturers of cellophane and other cellulose products since 1929 

Williams Plant: Fredericksburg, Virginia * General Sales Office: 1617 Pennsylvania Bivd., Philadelphia, Pa. 
d a Casings Division: 111 North Canal Street, Chicago 6, Illinois 

~ ied Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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when a negotiating session between rep- 
resentatives of Local 576, Meat Cutters 
and Butcher Workmen’s Union, and the 
companies failed to settle the union’s 
demand for a 45-hour week at the same 
take-home pay as for a 48-hour week. 

® Cross Brothers, Philadelphia, staged 





a meat cutting demonstration for Rich- 
mond Stores, food chain, in Trenton, 
N. J. and for International Stewards 
and Caterers Association, Philadelphia 
Branch 25, recently. The company also 
had a booth at the American Federation 
of Labor’s industries at Philadelphia. 











KANSAS CITY MEETING OF AMERICAN MEAT INSTITUTE 
Present at the Kansas City meeting, May 10, were: Fred Hangartner and G. L. Foster, 


Mannschieck Sausage Co.; A. B. Maurer, Charles B. Todt and Carl C. Neuer, Maurer- 
Neuer; E. A. Burnett, Burnett Packing Co.; E. D. Henneberry and Lewgene Skinner, Hull 
& Dillon Packing Co., R. L. Owen, C. A. Prouty, E. W. Phelps and Sam T. Stanford, 
Swift & Company; S. C. Winchester and C. B. Murray, Winchester Packing Co.; George 
H. Damsel, C. E. Mackey and F. C. Klasing, Armour and Company; R. M. Owthwaite and 
George Potter, jr., John Morrell & Co.; F. L. Churchill, Rath Packing Co.; E. P. Fagan 
and Gordon Hicks, Wilson & Co.; Jes Schmidt and Irvin Agron, Rance City Dressed 
Beef Co.; R. Frank Quick and Harold Melcher, Royal Meat Products; Victor Krieckhaus 
and Victor J. Gerwert, Crocker Packing Co.; Frank E. Gunther, Dewey McLelland, P. J. 
Ecker and W. A. Loyd, Cudahy Packing Co.; D. M. Paulson and A. R. Gorthy, Iowa 
Packing Co.; L. E. McCrath, Griffith Laboratories; and E. C. Rohlwing, Merrill Maughan 
and H. R. Davison, American Meat Institute. 








HUNTER BASEBALL CONTEST 


Bill Mathias, jr. 
Hunter Packing Co., E. St. Louis, IIl., re. 
cently received a $100 check from Worth 
McCown, sales manager, in the annual 
sliced bacon “Baseball” contest. The com. 
pany’s 50 salesmen competing were divided 
into two teams, the Browns and Cardinals 
—St. Louis’ two major league teams. Under 
rules of the competition, each team scored 


a run whenever a salesman made his quota | 


(left), salesman for the F 





RS 


for the week. The Cardinals won 72 to 68, | 


Members of each team also competed 
against each other for a prize of $50 for 
the man exceeding his quota by the highest 
percentage. Nick Fuhrman of the Browns 
and Mathias won these prizes. An addi- 
tional award of $50 to the salesman of 
both teams with the highest percentage in- 
crease over his quota also went to Mathias, 








NEVERFAIL 


SPre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


oan 
taste-tempting 
HAM 
FLAVOR 


“The Man Who Knows" 





“The Man You Know™ 


H. J. MAYER & SONS ole Pm, tn 


SOUTH ASHLAND AVENUE © CHICAGO 36, ILLINOIS 
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VAT 


TRUCK © DRUM © BARREL ® 





IN TWO MINUTES a truck load of S.P. 
hams lifted and dumped onto Washing 
Conveyor. Modernize your plant opera- 
tions. Reduce handling costs. Step up 
production—with the VAT DUMPER. 


Manufactured and sold by 


MATERIALS TRANSPORTATION (CO. 
400 N. MICHIGAN AVENUE CHICAGO 11, iil. 


SU perior 7-742! 
Write for full particulars! 
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FLASHES ON SUPPLIERS 


CINCINNATI BUTCHERS’ SUPPLY | 
CO.: R. L. Gibson of Ft. Worth, Tex. 
has been appointed new direct factory 
representative in 
the Texas territory | 
for this Cincinnati 
manufacturer. Gib- 
son will cover all 
of Texas and the 
western half of 
Louisiana and will 
handle the com- 
plete line of Boss 
packinghouse, sau- 
sage and rendering 
plant machinery 
and equipment. He 
has been connected ; é 
with the meat in- 
dustry for 28 R. L. GIBSON 
years, serving in ; 
various phases of packing, processing 
and supervision. 

Carl W. Stav of Seattle, Wash. has | 
been appointed sales agent for the Boss | 
line in Washington and Oregon. He has | 
had active contact for a number of years 
with the meat industry as a refrigera- 
tion engineer. 

WAYNE PUMP COMPANY: R. P. 
Eninger, formerly domestic sales man- 
ager, has been appointed manager of 
the air compressor division of this Fort 
Wayne, Ind. firm, it was announced by 
Walter C. Leitch, vice president and | 
director of sales. Eninger started in the | 
firm’s design and testing laboratory in | 
1930 and became manager of foreign 
sales in 1945. 

CINCINNATI COTTON PRODUCTS 
CO.: Sydney X. Goldfarb, president, has 
announced the advancement of Frank 
Luebbe to vice president. 

DANIELS MAN- 
UFACTURING 
CO.: John Stone- 
man, graduate of 
Northwestern Uni- 
versity and Army 





organization in the 
Middle Eastern 


veteran, is now 
representing this 
Rhinelander, Wis. | 





states. His territory 


tucky, 
Alabama and 
Georgia, it was an- 
nounced by Ernest | 
Draheim, general manager. 
AMERICAN CAN COMPANY: Re- 
moval of Canco’s general headquarters 
and staff facilities in New York City 
from 230 Park ave, to the new 36-story 
100 Park avenue building at 41st st. has 
been completed. The company’s phone 
number remains Murray Hill 6-4900. 
CHASE BAG CO.: John A. Sutherlin 
has been appointed sales manager of | 
this Chicago concern’s New Orleans 
branch, according to J. H. Counce, man- 
ager at New Orleans, Sutherlin’s as- 
signment will include eight states in the 


South and Southeast with New Orleans 
as headquarters. 


STONEMAN 





includes Michigan, | 
Ohio, Indiana, Ken- | 
Tennessee, | 
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ADVANCE DIP TANKS 





for Browning Meat Loaves 


Produce perfect loaves faster . . 
on competition. Give loaves that rich brown, sales- 
producing crust after they leave the oven, reduce 
shrinkage to a minimum, and save extra labor 
Economical, 
clean. Capacity 9 to 12 loaves per dip. May also 
be used for paraffin and gelatin dips, or for 
browning hams and other products. Available in 
stainless steel or standard models; gas or elec- 


- get the edge 


simple to operate, easy to 


LOOK AT THESE FEATURES! 


@ Shortening is heated above the tubes only; 
particles separating from the product fall into 
cold zone and do not burn or discolor the 


@ Automatic controls prevent smoking, thus doub- 
ling the life of the shortening. 


@ No burned or spotted loaves. 
@ Tank capacity, 9 to 12 loaves per dip. 


Tank may also be used for browning hams, for 
all types of French frying, or for various hot 
; dips such as gelatin or paraffin. 


Write for Details and Prices Today! 
OVEN COMPANY « 700 So. 18th Street 


Western States Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif. 





BONELESS BEEF «BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
fém fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


| “=. 
s..most economical manner. Check and 
a - return coupon. 






RY 
B.c 


uU. S. Inspected meats ONLY 


\ -hiamante A% se 





Bull Meat 


0 Beef Clods 

O Beef Trimmings 

O Boneless Butts 

0 Shank Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

O Boneless Beef Rounds 


0 Insides and Outsides 
and Knuckles 


0 Short Cat Boneless 
Strip Loins 


O Beef Rolls 
O Boneless Barbecue Round 








Look for the Cost Control Sign 


on all Barrels and Cartons 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427) 
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Whether you deliver by the package or by the pound... 
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NEW INTERNATIONALS 


with ‘Metro bodies save you money! 


Here are 7 reasons why the announcement of new 
versions of America’s most popular multi-stop de- 
livery truck is good news to your pocketbook: 


1. New Metro body improvements. Wider front 
doors, lower floor height, more interior height — Metro 
body improvements throughout cut loading and un- 
loading time and effort to a minimum. 


2. New driver conveniences. New conveniences for 
the driver mean a better job done for the owner. These 
conveniences include maximum visibility, easy ven- 
tilation control, comfortable seating, and simplified 
driving control location. 


3. New maneuverability and ease of steering. New 
Metro models thread more easily through traffic, turn 
in the shortest practical turning circles— thanks to the 
new steering system and wider-tread front axles. 


4. New smart styling. You'll like the looks of the 
new Metro. New functional styling throughout adds to 
the unit’s advertising value as well as to its usefulness. 


5. New Silver Diamond Engine. This new valve-in- 
head power plant represents a $10,000,000 invest- 
ment by International in better engine performance. 
It will pay off for you in new power and economy. 


INTERNATIONAL 


INTERNATIONAL HARVESTER COMPANY 
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6. New heavy-duty engineered International chas- 
sis. Every new International multi-stop chassis is 
heavy-duty engineered to save you money. This means 
that the same values that have kept International first 
in heavy-duty sales for 18 straight years can now cut 
the cost of your delivery operation by cutting main- 
tenance. 


7. New models. Now there are 6 models ranging from 
5,400 to 10,000 pounds gross vehicle weight. Metro 
bodies are 734, 91/2, and 12 feet long. 

Add to this all the traditional Metro advantages 
and, any way you figure it, you’ll be money ahead to 
find out more about new Internationals with Metro 
bodies. See your nearest International Truck Dealer 
or Branch. 


*Metro. Registered trade mark of The Metropolitan Body Company, Inc., 
subsidiary of the International Harvester Company. 


International Harvester Builds 
McCormick Farm Equipment and Farmall Tractors 
Motor Trucks . . . Industrial Power 
Refrigerators and Freezers . 


Tune in James Melton and “Harvest of Stars” 
NBC, Sunday afternoons 


AA 
INTERNATIONAL 
WV 


CHICAGO 
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NEW EQUIPMENT coneseppcs 





EE 


SUCTION, PRESSURE PUMPS 


The Kraissl] Company of Hackensack, 
N. J., has introduced its new Class 23 
Series air pumps for suction and pres- 
sure applications. Dry lubricated, com- 
pletely eliminating discharge oil vapors, 


——— } 


r 





the pumps have packinghouse use on 
sausage mixers, packaging machines 
and in vacuum closure canning, etc. The 
displacement blades furnish their own 
lubrication and take up their own wear. 
Their replacement, after reasonable 
service, is said to compare cost-wise 
with the cost of oil and service time ex- 
pended on oil lubricated pumps. 


The new pumps are fan cooled and 
are available with a double extended 
shaft for group installations driven by 
one power source. They operate at 1750 
r.p.m. for direct connection with electric 
motors of this standard speed. Capaci- 
ties range from five cu. ft. per minute 
to 20 cu. ft. per minute. 


NEW ONE-PIECE KNIFE 


Speco, Inc. of Chicago, manufacturer 
of C-D grinder plates and knives, an- 
nounces its new self-sharpening C-D 
Triumph knife. A twist of the wrist 
locks the one-piece knife in the Locktite 
holder, and a twist of the wrist releases 
it. There are no screws to adjust and no 





blades to align. The knife is easier to 
clean and easier to assemble, the maker 
states. Added economy is claimed be- 


cause only one holder is now needed for 
each grinder. 
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AIR CONDITIONING UNITS 


New models of industrial dry coil ver- 
tical type air conditioners are available 
in six sizes ranging up to 25,000 CFM 
per unit, York Corporation, York, Pa., 
has announced. The coils are arranged 
for flooded operation with high or low 
pressure float control or liquid refrig- 
erant pump recirculation. The water de- 
frosting arrangement consists of full 
weight pipe headers and laterals with 
cast bronze spray nozzles. The fan sec- 
tion consists of multiple centrifugal 
fans mounted on a common shaft V-belt 
driven by a single motor. Bearings are 
of the self-aligning= pillow block type 





with graphite bronze bushings and ex- 
ternal oil cups permitting easy oiling 
from outside the unit. 

Fan motors, normally mounted on top 
of the fan section, can be mounted on 
the front of the conditioner for low head 
room installations. Variable pitch pul- 
leys are furnished on all drives up to 
and including 3-hp. Easy access to the 
defrosting spray nozzles is provided for 
by hinged doors at the bottom and re- 
movable air inlet screens. The smallest 
unit is 81% in. high, 50% in. wide and 
31 in. deep while the largest model 
measures 101 by 185% by 39%. 


NEW MULTI-STOP TRUCKS 


A new line of International multi- 
stop trucks with Metro bodies, featur- 
ing all-new, matched chassis and bodies, 
has been introduced by the motor truck 
division of International Harvester 
Company, Chicago. 

These trucks are specifically designed 
for handling of light, bulky cargo, The 
body has greater cargo-carrying capac- 
ity, with an inside height of 70 in., an 
increase of 2% in. The floor is 1%-in. 
lower, allowing a lower center of grav- 
ity. Front side doors have been in- 
creased 4 in. in width and 1 in. in height. 
Standard rear openings are 2% in. 
higher and the inside step is 1% in. 
lower. 

The new trucks also feature a short 
gas filler spout, a new outside radiator 


filler housing, and more accessible fa- 
cilities for checking oil, distributor, and 
carburetor. The trucks provide greater 
vision, separate parking lights, and a 
new solenoid actuated starter controlled 
by the ignition switch. The trucks are 
powered with the Silver Diamond 220 
engine, a new valve-in-head, six-cylinder 
power plant that develops 100 hp and 
has a compression ratio of 6.5. 

Featured with the new engine is a 
new heavy duty three-speed transmis- 
sion and a remote control gearshift with 
positive acting rods. Further features 
include full floating hypoid rear axles 
and new wider tread front axles, spring 
shackles and longer springs. 


NEW MEAT LOAF MOLD 


This stainless steel meat loaf mold, 
tradenamed Mepaco No. 818 SSL, is 
drawn of single sheet 16 gauge stainless 
Corners are rounded to reduce 


steel. 





casing breakage in the event the loaf is 
cooked with the casing on. The cover 
is drawn of 16 gauge stainless steel and 
springs and handle are spot and arc 
welded to the cover. Ratchets, springs 
and handle are all stainless steel, The 
mold is easy to clean, durably con- 
structed and measures 12 by 4 in., with 
a depth of 4 in. The maker is Meat 
Packers Equipment Co., Oakland, Calif. 


ALL-PURPOSE BINDER 


Production of a new all-purpose con- 
gealing binder, which is said to give up 
to 8 per cent increased yield and hold 
down smoking and cooking shrinkage in 
the making of meat products, has been 
announced by A. E, Staley Manufactur- 
ing Co., Decatur, Ill. Use of the new 
binder, which contains lecithin, does not 
call for any change in formula. Lecithin, 
a pure vegetable product, is said to dis- 
perse oils evenly, hold fat in during 
processing and storage and retard oxi- 
dation and rancidity. 
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PROTECT YOUR QUALITY MEATS 
tHE ARKSAFE™ way 


“ARKSAFE” 
MEAT COVERS 


Meat is sold by its 
appearance— pro- 
tect your Beef 
Fores, Hinds, Rounds; 
Lambs, Sheep and 
Pork Sides. 


TWO NEW TYPES OF LIVER BAGS 


“ARKELENE” Plastic Film Bags 

“ARKELENE-K” Laminated Crinkled Kraft Paper 
Bags. Both bags can be heat-sealed, thereby 
making a completely tight container . . ideal 
for hot livers. Clean, convenient, economical. 








“ARKSAFE” Elastic 
Multi-Wall Bag 
Resilient, flexible, tough. 
Here’s a non-slip bag 
easy to handle, great for 

stacking. 











Also waterproofed Barrel Covers, Meat ““ARKSAFE” Elastic 
Covers for Beef Hinds, Rounds, Chucks, Barrel Linings 

Veal, Lamb, Sheep, Pork Sides .. . For fresh and pickled 
and new Wet-Strength Crinkled Ham meats ... dry ice ship- 


Wraps. ments 
ARKELL SAFETY BAG COMPANY 
10 bast att ° 6245 West 65th St 



































































Cutti 
et Sana M in .< 
For Efficient Meat Cutting 
— use 
i 
ma 
tio 
Pesco Saw Service offers large heavy duty hand saw frames, he 
beef splitter frames, pig nose and scribe frames, all designed = 
et 
for maximum efficiency. A generous supply of sharp filed on 
blades, individually wrapped, is maintained for each frame. su 
ge 
Large Chopper Plate and Knife Service—A variety of Pesco pala ah ee 
chopper plates and knives, made of highest quality steels is \~ 
Ww 
available in sizes to suit your needs. Pesco Service keeps all 
you adequately supplied. ge 
Consult Pesco Pete or write direct. - 
pl 
fo 
th 
ce 
tv 
BRANCH OFFICES: ST. LOUIS * SOUTH GATE, CAL. + 
p 
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Swift & Company Works Out System for 
Improvement of Cafeteria Operation 


ANAGEMENT is __sbecoming 
M more and more conscious of the 

employe cafeteria as an im- 
portant factor in building and main- 
taining employe morale. In the last few 
years many meat packers have installed 
company restaurants or have spent time 
and money to improve the facilities 
they already had. 

Swift & Company was among the 
first in the industry to recognize the 
value of in-plant feeding, and for years 
has carried out a program to improve 
the cafeterias at all of its plants. 


Recently Swift has prepared a 
Manual of Cafeteria Instructions which 
is sent to all plant managers and cafe- 
teria supervisors. Although written for 
Swift it contains general instructions 
and could apply to almost any plant 
cafeteria. It was explained that the 
primary purpose of the manual is to 
establish a goal toward which to work. 
Much of it simply answers questions 
that have come up from time to time, 
but it does save considerable time to 
have such questions down in black and 
white as company policy. The manual 
was sent to plant managers in sec- 
tions, as each was completed. 


The greatest accomplishment of the 
manual has been the food cost control 
system which has made it possible to 
have all Swift & Company cafeterias 
function on a more business-like basis. 
Before the system was begun most of 
the people in charge of Swift cafeterias 
knew little about food costs, especially 
the cost of the food they got from the 
company; it was simply transferred 
over from the other departments. In 
such a situation the cafeteria is likely 
to become a catchall for expenses of 
other departments. Now, instead of just 
taking what meat the sales department 
gives them, for example, the cafeterias 
are asked to buy on specification. 


Buy on Specification 


Although Swift does not intend to 
make a profit from its cafeteria opera- 
tions, it cannot tolerate continued 
losses, the manual states. Standards for 
labor, food and operating costs have 
been established. Daily and weekly 
records must be kept, and monthly 
summaries filled out and sent to the 
general office in Chicago. The cafeteria 
manager must also keep storeroom in- 
ventories, supply records, operating 
records, etc., so that she can discover 
where losses are occurring. Forms for 
all these records are supplied by the 
general office. 


Four or five years ago Swift began a 
nutrition program to try to get all em- 
ployes to adopt sound eating habits— 
follow the standard pattern of “Eat 
the Basic Seven.” The company con- 
centrated on this program for about 
two years. 

The second phase of its long-range 
program on in-plant feeding was the 


The National Provisioner—June 3, 1950 


improvement of cafeteria and dining 
room facilities. At this time almost 
every Swift cafeteria improved its 
facilities, either adding more modern 
equipment or rearranging the kitchen 
for greater efficiency. 


Next Swift undertook to improve 
technical sanitation standards. All cafe- 
terias were put on the routine survey 
which is made of Swift plants eight 
times a year by the technical sanita- 
tion department. At that time the sani- 
tation department had no standards by 
which to check the cafeterias. The sec- 
tion of the manual on sanitation and 


good housekeeping, which has just been 
completed, now provides a guide. 


This material is going to all cafe- 
teria employes, not just the managers. 
In connection with it they will be shown 
a movie produced by the U. S. Public 
Health Department, which is widely 
used in cafeterias and restaurants for 
the teaching of sanitation. 


The Swift manual is simply written 
and is illustrated with line drawings. 
It covers such points as the necessity 
of a neat, clean appearance, not having 
long nails, not smoking on the job, etc. 
It stresses these rules in regard to 
temperature at which to serve foods: 
Keep it cold, under 45 degs.; keep it 
hot, 120 degs. 


Specific instructions on dishwashing 








TRUCK OWNERS 
Act Now... 


TRUCK REFRIGERATION for this season 
SIMPLE, ECONOMICAL, DEPENDABLE 


Answer the few questions below. Tear out this 


page and send it to us. 


We will immediately send you complete informa- 
tion, including cost — showing how easy it is to 
refrigerate your truck or fleet. 


There is no obligation. 


OVERALL TRUCK SIZE: 


LONG. 





INSIDE BODY MEASUREMENTS: 


LONG. 








THICKNESS 
TIME ON ROAD. 


Walls 


TIME AT HOME. 





Floor. 





1S YOUR PLANT EQUIPPED WITH A FREEZER ROOM?. 


KIND OF PRODUCTS CARRIED: 





NAME___ 





COMPANY 


ADDRESS 








Address all inquiries to: 


KOLD-HOLD 


KOLD-HOLD MANUFACTURING CO. 


460 E. Hazel St., 





Lansing 4, Michigan 
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are included. Each plant was asked to 
send the general office a sample of its 
water and the gallon capacity of its 
dishwashing machine while in use. The 
soap department laboratory then con- 
ducted experiments to determine how 
much soap (all cafeterias must use 
Swift soap) each should use. The in- 
formation was given the plant—not in 
terms of ounces, which would be mean- 
ingless to the average cafeteria em- 
ploye—but in the number of coffee 
mugs full. The manual specifies pre- 
rinsing of all dishes; if the cafeteria 
doesn’t have a rinsing machine it must 
devise one. It also gives instructions 
on the care of the machine. It was felt 
that the instructions which come with 
new equipment usually get tossed back 


into a drawer or destroyed, so that 
new users of the equipment do not have 
them. Swift feels that the more specific 
it makes instructions, the better results 
it will get. 

Some space in this section is devoted 
to safety. Hazards are classified into 
three groups: Employe hazards (em- 
ployes are reminded to be careful in 
using swinging doors, not to leave 
handles of kettles sticking out where 
they will catch on someone’s clothing, 
keeping floors free from grease and 
water, avoiding unnecessary hurrying, 
etc.); electric or machine hazards (em- 
ployes are warned to be careful when 
using slicers, mixers, grinders, etc.), 
and fire hazards (cautioned to handle 
vents and hoods of stoves properly.) 
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MEAT TRUCK 














OPEN BEAD—is easy to clean. 
Can't hold food or dirt. Wear-Ever 
trucks meet highest sanitary require- 
ments. 


UNDERSTRUCTURE WELDED— 
to body with a continuous weld that 
eliminates cracks and crevices. 


Weap. EVER 


om 


TRAE Ma Rk 
‘ar Or, 


CORNERS REINFORCED — by 
special aluminum casting, attached 
with a continuous weld. 


NEW TYPE WHEELS—hoveroller 
bearings; also Zerk-type fittings to 


provide easy, dependable lubrica- 
tion. 


EXTRA HARD ALLOY — Truck 
body made of extra hard, extra 
tough 52S aluminum alloy. Though 
light to push, it gives heavy-duty 


weor. 


minum is friendly to foods. 





— STRONG, LIGHT, COMPLETELY SANITARY — 


Wear-Ever Aluminum Meat Trucks are unbeatable for all-around 
performance. They’re completely sanitary since all cracks or crevices 
that might catch food or dirt have been eliminated. They’re light to 
push, yet strongly made of extra hard alloy for long wear. And alu- 


Write for a Wear-Ever representative to see you 


THE ALUMINUM COOKING UTENSIL COMPANY 
406 WEAR-EVER BLDG., NEW KENSINGTON, PA, 
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The final phase of the Swift program 
—food cost control—is introduced with 
suggestions on planning menus, pur. 
chasing and storing food, cooking ang 
serving and control of labor. The com. 
pany asks that a simple but complet, 
food cost control analysis be set up ip 
each cafeteria, and suggests the follow. 
ing breakdown of income as providing 
good distribution of expenses: Food 
costs, 60 per cent of income; labor 
costs, 30 per cent of income, and oper. 
ating costs, 10 per cent of income, 

Food costs are divided: Meats (in. 
cluding poultry, fish, eggs, fats anj 
oils), 19 per cent; dairy (including 


cheese, ice cream, butter, margarine), §f 


17 per cent; bakery (outside purchases 


or own bakery), 15 per cent; fresh [J 
fruits and vegetables, 6 per cent, and J 


storeroom (including canned goods, 

flour, sugar, coffee, etc.), 3 per cent, 
The following standardized portions 

are suggested: Solid meat items, 4 oz,; 


salads, 4 0z.; vegetables, 2 and 3 oz, : 


and stews, goulash, chop suey, gumbos, 
8 oz. 

Detailed procedure for keeping food 
cost records is given. It is suggested 
that periodic checks be made on yield 
of items served for standardization and 
for checking cost against selling price, 
The monthly summary shows the total 
sales in dollars, number of customers 
(broken down into lunch, canteen, din- 
ner) food, labor and operating cost and 
the food cost analysis. The sales de- 
partment has been asked to give cafe- 
terias the benefit of items it is long on 
and not to sell items which are scarce 
and more expensive. 

Swift & Company does not consider 
its program ended. It is beginning time 
studies on cafeteria operations and has 
recently set up a test kitchen to 
formulate standards. Here it is study- 
ing such questions as to whether 
greater employe satisfaction warrants 
using frozen vegetables rather than 
canned, considering that part of the 
greater cost of the frozen vegetables 
can be offset by lower labor cost. 


Whether an employe cafeteria is 
good or not depends largely on how 
important the plant manager believes 
it to be. Part of the success of the 
Swift program can be attributed to the 
fact that plant managers have been 
made more aware of the importance of 
the cafeteria and have become better 
acquainted with what a good cafeteria 
should do—serve nutritious, appetizing 
and satisfying food at economical 
prices. 


GRADE CHANGES OPPOSED 


At its annual convention in Chicag® 
this week, the National Restaurant 
Association adopted a resolution to op- 
pose the proposed changes in meat grad- 
ing recently announced by the U. S. De- 
partment of Agriculture. It charged 
that the proposed grading changes 
would not increase the supply of higher 
grades and would only cause confusion 
among the buyers and consumers. 
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BACK AGAIN! 








GENUINE IMPORTED 


POLISH 
HAMS 


Krakus 


BRAND 





@ That rare taste treat, the genuine KRAKUS POL- 
ISH HAM, so famous before the war, is available 
once more on the American market. This true deli- 
cacy with its distinctive taste-appeal and particu- 
United 


States warehouse stocks guarantee immediate de- 


larly fine grain is a proven fast seller. 


livery. Write today for full particulars. 


AMPOL FOOD PRODUCTS 


916 North Ashland Avenue ® CHICAGO 22, ILL. 





| Exclusive territories now open! 
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UPWARDS: RE. 


Refrigerator Fan 


Cold is not enough A ig keep food 
products at their 

Controlled A ena may is necessary 
in every portion of the cooler. 
RECO Refrigerator Fans blow +E. 
ward ~ egg = horizontally. e 





air line and 
down the Ee - and up to the fan 
again leaving no dead air pockets. 


REZE2ERS 
* ELECTRIC COMPANY 


Established 1900 
3089 River Road 


River Grove, Ill. 
*Reg. U.S. Pat. Off. 














FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 

















PIQUA, OHIO — Seeaemmmemonene 
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WILLIAMS 
GRINDER 


5 SIZES...CAPACITIES FROM 
800 LBS. TO 20 TONS HOURLY 


Your best assurance of uniformly ground tank- 
age and cracklings and fish scrap... with a mini- 
mum of oversize bone or other particles. Gives 
superior results on materials having high grease 
content! Frames of all Williams Grinders are 
heavy duty grey iron... direct motor drive or 
V-Belt. All include metal traps and special fea- 
tures to minimize maintenance costs. For com- 
plete “Packaged” Grinding and screening plants 
Williams offers Grinder, Bucket Elevator, and 
Vibrating Screen coordinated to deliver a uni- 
formly ground product... ready for sacking. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 





WILLIAMS ALSO MAKES 

Vibrating screens; crushers for bones; 
carcasses, and entrails; complete packaged. 
by-product grinding plants. 











wc4e-13 


-* 
* 
* 


GRINDERS MO DERS 
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Meat Output in 1949 Increased in Most 
of World’s Major Livestock Countries 


N estimated 68,300,000,000 lbs. of 
meat were produced in the princi- 
pal livestock countries of the world in 
1949, exclusive of the Far East, accord- 
ing to the Office of Foreign Agricul- 
tural Relations of the USDA. This is a 
gain of about 3,500,000,000 lbs., or 5 
per cent, above the 1948 production, and 
places the 1949 output slightly above 
the 1934-38 average. The 1949 meat 
production is one of the largest, if not 
the largest, on record. 

The increase in meat production on 
all continents, except in the Middle East 
and South America, is attributed to an 
improved grazing and feed grain situa- 
tion, as well as to the larger number of 
livestock on farms. The much improved 
feed situations in 1948 and 1949, to- 
gether with the relatively high prices 
for meat, encouraged livestock produc- 
ers to market animals even while build- 
ing up herds. Increases on the various 
continents ranged from 1 to 14 per cent, 
with largest gains being made in those 
countries where production was the low- 
est in relation to the prewar output. 
When compared with prewar, meat pro- 
duction on all continents, except Europe 
and the Soviet Union, is 6 to 45 per 
cent above the 1934-38 level. 

Based on a favorable feed position in 
many parts of the world, the larger 
number of livestock on farms and fairly 
high prices for meat, the outlook for an 
increase in 1950 meat production ap- 
pears favorable. If weather conditions 
become unfavorable, the increase is 
likely to be large because of forced 
marketings, but should weather condi- 
tions be favorable, more normal mar- 
ketings and a smaller increase would 
result, The largest increase again can 
be expected to occur in Europe and the 
Soviet Union. It is also likely that both 
the 1949 and prewar production levels 
will be exceeded in 1950, 


postwar slaughtering of cattle in the 
United States and some increase in 
breeding stock during the past year, the 
1949 output of meat was slightly larger 
than that of 1948 and exceeded the 
1934-38 average by 35 per cent. Plenti- 
ful feed supplies and a favorable rela- 
tionship between feed and livestock 
prices have encouraged producers to 
increase hog production and to feed cat- 
tle to heavier weights. In Canada, meat 
production dropped 4 per cent below a 
year earlier, but still continues 37 per 
cent above the 1934-38 average. Large 
exports of live cattle to the United 
States and competition from other farm 
enterprises have reduced herds and cur- 
tailed livestock production. Cuban and 
Mexican production declined in 1949, 
but both countries are considerably 
above the prewar levels. 

Drought conditions in the latter part 
of 1949, particularly in Argentina and 
Uruguay, have brought about some 
liquidation of cattle and as a result 
South American meat production in 
1949 is almost at the high level of 1947. 
Recent rains are believed to be sufficient 
for the growth of grass which may en- 
able cattle numbers to be maintained 
without further losses. The number of 
cattle lost before the arrival of rains 
can be expected to reflect some decrease 
in exports in the next year or two. 

European meat production in 1949 
increased about 13 per cent over a year 
earlier, but current estimates are only 
about 80 per cent of prewar. Although 
meat production in the Soviet Union is 
believed to be considerably larger than 
than of 1948, it is very much below the 
production of the prewar period. 

Meat production in the Middle East 
is believed to have remained relatively 
constant. In the Union of South Africa, 
meat production in 1949 increased 
slightly, and continues to be about 45 






Australian and New Zealand mex 
production was 106 and 99 per cent, r. 
spectively, of the previous year’s oy. 
put, and both countries are above thei 
prewar average. 


CHICAGO PROVISION STOCKs 


Stocks of lard at Chicago were jp. 
creased by 7,359,642 lbs. during the lag; 
two weeks of May, bringing the tot, 
amount of lard added to inventorig 
during the month to 12,403,988 Ih 
However, May 31 lard holdings ¢q. 
tinued to be smaller than a year ey. 


lier when 7,359,642 lbs. more were heli 7 


in storage. 
The movement of meat was the pr. 


verse of lard, and stocks at the end of 7 
May were 7,853,617 lbs. smaller than, | 
month earlier, but were 7,335,372 lbs 7 


larger than pork inventories reported 
on May 31, 1949. This decline halted the 
in-storage movement of April. 















May 31, Apr. 29, May 31, 
"50, lbs. "50, Ibs. "49, Ibs, 
All barreled 

pork (bris.).... 3,085 2,934 a 
P. S. lard (a)... .60,610,215 51,125,878 70,014,4% 
P. S. lard (b).... 2,253,000 2,319,000  6,577,0% 
Dry rendered i 

lard (a) ...... 5,372,465 2,540,823 634,99 FF 
Dry rendered 

lard (b) ...... coe cee 280,00 
Other lard ...... 4,669,092 4,515,083 3,756.46 
TOTAL LARD. ..72,904,772 60,500,784 81,262,7% § 
D. 8. cl. bellies 

(contract) 76,400 254,900 139,20 
D. 8. cl. bellies 

(other) ....... 4,684,257 4,687,725 5,523,384 
TOTAL D. 8. 

CL. BELLIES.. 4,760,657 5,042,625 5,662,564 
D. 8S. rib bellies. . oa ane os 
D. S. fat backs.. 1,466,074 1,266,090 1,245,128 
S. P. regular 

BO cccsscecs 689,596 768,920 1,279,080 
8S. P. skinned 

BON cccccvecs 14,329,311 1 26,893 12,995,602 
$. P. bellies... ..21,026,621 23,281,900 15,061,112 
8. P. picnics, 8. P. 

Boston shldrs.. 6,397,307 6,917,673 5,448,710 
Other cut meats. 7,784,454 8,903,536 7,426,3% 
TOTAL ALL 

MEATS .......56,454,020 64,307,637 49,118,648 

(a) Made since October 1, 1949. (b) Made pre 
vious to October 1, 1949. 1 

The above figures cover all meats in storage i 


Chicago, including holdings owned by the govers- 
ment. 


The ANNUAL MEAT PACKERS GUIDE” 


contains much valuable material for 
meat plant managers, operators and 





Notwithstanding relatively heavy per cent above the 1934-38 level. purchasing agents. 
MEAT’: Preliminary estimate of production of beef and veal, pork, mutton and lamb, 
and total meats in specified cuntries in 1949, with comparisons 
Beef and Veal Pork (excluding lard) Mutton and Lamb Total? 
Average Average Average Average 
1934-38 1948 1949 1934-38 1948 1949 1934-38 1948 1949 1934-38 1948 1949 
Million Million Million Million Million Million Million Million Million Million Million Million 
pounds pounds pounds pounds pounds pounds pounds pounds pounds pounds pounds pounds 
N. AMERICA 
Canada* ..... 735 1,034 991 621 941 910 61 48 44 1,417 2,023 1,945 
FO eee 492 794 747 167 242 225 14 24 20 698 1,085 1,020 
United States*. 7,974 10,602 10,862 7,337 10,241 10,412 871 753 605 16,182 21,596 21,879 
RS stapes 269 370 370 38 45 37 2 2 2 309 417 409 
EUROPE ....... 9,814 6,138 6,743 11,997 5,678 7,040 1,583 V7 820 23,731 13,119 15,042 
U.8.8.R. (Europe 
and Asia)’*® .. 2,855 — _ 3,459 oo — 978 _ -- 7,292 = —_ 
8. AMERICA — 
Argentina .... 3,838 4,290 4,270 9243 °300 °340 378 535 485 4,459 5,125 5,095 
BE” codons 1,821 2,192 2,200 369 497 510 15 39 40 2,214 2,756 2,778 
3a 235 281 241 39 55 56 72 93 349 432 382 
Paraguay ..... 167 270 200 — — ma — on - 167 270 200 
Uruguay® 505 401 546 14 29 21 62 20 39 581 450 606 
AFRICA Union 
of South Africa 421 661° 682 64 80 104 5186 5211 5175 671 952 971 
OCEANIA 
Australia .... *1,275 1,290 1,310 ®211 204 195 °716 6A3 770 *2,202 2,137 2,275 
New Zealand’® 365 411 375 106 83 85 553 677 695 1,024 1,171 1,155 
‘Carcass meat basis-excludes edible offal and lard. *Includes other meat, i.e. goat and horse meat. Excludes offal, rabbit and poultry meat. *Averages 
for years 1935-39. ‘Averages for years 1936-40. *Includes goat meat. “Year beginning July 1. "Year 1938 for prewar. *Prewar territory. "Exclusive farm pro 
duction. Year beginning July 1 for prewar (1936-38): year ending September 30, for years 1948 and 1949. 
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(a "> TRUCK REFRIGERATION COSTS! 


Sugardale Provision Co. of a 
Canton, Ohio, is Foster-Built 
equipped for refrigerating 
both frozen and nonfrozen 
loads. 


AMERICA’S LEADING MEAT PACKERS 


Ws Foster-Built Dry-Ice Truck Bunkers 

































NEW FOSTER-BUILT 


Super Cold Shot 


IDEAL FOR ROUTE TRUCKS 


This new unit provides that quick shot of cold air vital to keeping 
loads under sustained refrigeration where there are frequent 
door openings. New double airflow design on the “super cold 
shot” bunker forces the air over the Dry-Ice twice, assuring 
quick super-cold air which is then circulated throughout the 
truck body. 


Low Cost ¢ Light Weight ¢ Easy to Install ¢ Foolproof in Operation. 
The Foster-Built Bunker costs but a fraction of mechanical re- 
frigeration units and weighs only 38 Ibs. net. The placement of 


Sesto on taut touche have shawa that the “super four bolts anda simple wiring operation for the sirocco-type fan 

cold shot” Bunker will maintain desired tempera- is all the installation necessary. It may be easily removed when 

tures for both frozen and non-frozen loads as long s : . ‘ : : 

out hones celts ax cntmes on 90 00-40 Geer Guanine. = is not required. Larger units available for transport 
rucks. 


GET THE FACTS ...MAIL THIS COUPON TODAY... 
or for immediate action call MOnroe 6-6880, Chicago. 







Foster-Built Bunkers to Meet Every ae | ee) er ee eee 
Truck Refrigeration Requirement 


Over-the-road haulers of refrigerated loads 
will effect big savings with Foster-Built Stand- 
ard Model Bunkers available in 2 and 4-block 
sizes. For extended hauls of 50 hours or more 
there is also available the new Rear Loading 
Bunker. Write for information. 


Foster-Built Bunkers, Inc. NP 
757 W. Polk Street, Chicago 7, Illinois 





Gentlemen: Please send me fully illustrated, free booklet giving 
complete information and “case histories” of Foster-Built Dry- 
ice Truck Bunkers. 
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@ A prominent packer completely con- 
veyorized his sausage packaging room 


using standard stocked sections of 
Buschman wheel conveyors and a power 
belt conveyor. Production of skinless 
frankfurters and natural casing in con- 
sumer packages was speeded, unneces- 
sary handling eliminated and casing 
rejects reduced. 


Your profit possibilities may be quick- 
ly realized when you conveyorize your 
sausage production lines. Ask a Busch- 
man representative to give you recom- 
mendations regarding money-saving 
mechanical handling methods. 


Write for complete information today! 


Buschman 


THE E. W. BUSCHMAN CO., INC. 
4413 Clifton Ave. 
Cincinnati 32, Ohio 
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The Meat Truck That 
is Tops in Popularity 





Our No. 50 Sausage Meat Truck is by far the most popular and 
is adaptable to many uses in the plant . . prompt delivery. 


SPECIFICATIONS SIZE 1 SIZE 2 SIZE 3 
GSEs icc ccccedssveosecce 63” s7° $1° 
Ns cai wonebsnesoceaee 34” 34” 34” 
OI gos cecccccvcecece 60” 54” 48” 
Inside width, top.............+.++. 26” 26” 26” 
EE 16%" 16%" 16%" 


AVAILABLE IN GALVANIZED OR STAINLESS STEEL 


E.G. JAMES CO, 


316 S. LA SALLE STREET © CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 














M&M MEAT GRINDERS 





For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes . . . one of which 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 
furnished with structural steel bases. Write for 


complete information. 


MITTS & MERRILL 


1001 South Water * 


SAGINAW, MICHIGAN 
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Weekly Inspected Meat Production Falls 
Slightly Below Output Recorded in 1949 


EAT production under federal in- 

spection in the week ended May 
97 totaled 276,000,000 lbs., the U. S. De- 
partment of Agriculture estimated. 
Principal change from last week in 
slaughter operations was a small de- 
crease in cattle slaughter and a slight 
increase in hog slaughter. Production 
was up 2 per cent from 270,000,000 lbs. 
reported for the preceding week but 3 
per cent below the 283,000,000 lbs. out- 
put of the corresponding week last year. 


week and 133,000 in the same period last 
year. Output of inspected veal in the 
three weeks under comparison was 13,- 
000,000, 13,000,000 and 14,300,000 lbs. 
Hog slaughter of 948,000 head was 4 | 
per cent above 909,000 reported for the 
preceding week and 9 per cent above 
868,000 kill of the corresponding week | 
in 1949. Production of pork was esti- 
mated at 131,000,000 lbs., compared with 
124,000,000 for the preceding week and | 
124,000,000 in the week last year. Lard 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 
Week ended May 27, 1950—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (exel. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 = mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 = mil. Ib. 
May 27, 1950......228 122.4 117 13.0 948 130.8 221 9.7 & 
May 20, 1950......234 123.8 119 13.0 909 123.6 209 9.4 9.1 
May 28, 1949...... 247 136.1 133 14.3 868 124.1 205 8.8 283.3 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total | 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs 
May 20, 1950..... 977 537 199 111 244 138 95 44 14.3 33.0 
May 13, 1950.....968 529 195 109 241 136 97 45 14.1 30.9 
May SB, WD. .00% 990 551 191 107 255 143 91 43 14.6 32.3 
11950 production is based on the estimated number slaughtered for the current week and average 
weights of the preceding week. 











Cattle slaughter of 228,000 head was 
3 per cent below 234,000 reported for 
the preceding week and 8 per cent below 
the 247,000 kill of the same week last 
year. Beef production was estimated at 
122,000,000 lbs., compared with 124,000,- 
000 for the preceding week and 136,- 
000,000 in the week a year ago. 

Calf slaughter was 117,000 head com- 
pared with 119,000 for the previous 


production was computed at 33,000,000 
lbs., compared with 30,900,000 a week 
earlier and 32,300,000 a year earlier. 

Sheep and lamb slaughter was 221,- 
000 head, compared with 209,000 in the 
preceding week and 205,000 in the same 
week last year. Production of lamb and 
mutton in the three weeks under com- 
parison amounted to 9,700,000, 9,400,000 
and 8,800,000 lbs., respectively. 

















MARGINS IMPROVE FOR LIGHT AND MEDIUM HOGS 


(Chicago costs and credits, first three days of week.) 








For the most part, pork products 
were sold at higher levels than a week 
earlier at Chicago. The cost of live hogs 
was also higher, but for the two lighter 
weight hogs tested, the increased prod- 
uct values outpaced the rising cost, re- 
sulting in improved margins. 


——180-220 Ibs.—— 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 


able Chicago market figures for the first | 


three days of the week. 
——220-240 Ibs. 





——240-270 Ibs. 











Value Value Value 
Pct. Price per per cwt. Pct. Price per perewt. Pct. Price per per cwt. 
live per ewt. n. live per ewt. fin. live per ewt. fin. 
wt. = Ib. alive yield wt. Ib. alive yield wt. = Ib. alive yield 
Skinned hams ..... 12.6 47.1 $5.93 $ 8.53 2.6 47.1 $5.93 §$ 8.34 12.9 46.6 $ 6.01 §$ 8.43 
DEE ccasscccasee OO BS 1.70 2.46 5.5 628.9 1.59 2.23 5.3 28.4 1.51 2.10 | 
Boston butts ...... 4.2 37.3 1.57 2.28 4.1 37.0 1.53 2.15 4.1 34.8 1.43 1.98 
Loins (blade in)....10.1 46.3 4.69 6.76 9.8 45.3 4.44 6.30 9.6 37.3 3.58 ).00 
Bellies, 4 ae 11.0 28.2 3.10 4.47 9.5 27.7 2.63 3.74 3.9 24.3 94 1.34 
Bellies, D. B....... + owe nae eee 2.1 20.5 43 62 8.6 20.5 1.76 2.46 
 . eee ie eee os vas 3.2 8.9 -28 40 46 9.9 46 .63 
Plates and jowls... 2.9 11.3 .33 47 3.0 11.3 .34 AT 3.4 11.3 .38 4 
Raw ewe 2.3 10.3 24 .33 2.2 10.3 .23 -82 2.2 10.3 -23 .32 
P. 8. lard, rend. wt.13.9 11.1 1.54 2.20 12.3 11.1 1.38 1.92 10.4 11.1 1.15 1.61 
Spareribs Meoseewean 1.6 34.5 55 .79 1.6 27.6 44 63 1.6 16.8 28 37 
Regular trimmings.. 3.3 20.0 .67 94 3.1 20.0 .63 S4 29 20.0 58 81 
Feet, tails, ete..... 2.0 9.1 .18 -26 2.0 9.1 18 25 20 9.1 18 25 
Offal & misel TTT Tr ve .65 4 ean ws 65 -92 ee 65 m 
Total yield & value. 69.5 $21.15 $30.43 71.0 $20.68 $29.13 71.5 $19.13 $26.75 
Per Per Per 
cwt. ewt. ewt. 
: alive alive alive 
—< SS ee $20.15 $20.31 20.08 
ondemnation loss ........ 10 Per cwt. 10 Per ewt. .10 Per ewt. 
Handling and overhead... . 95 fin. 83 fin. 75 : ‘in. } 
: —- yield yield - yield 
TOTAL COST PER CWT.. §$21:20 $30.50 $21.24 $29.92 $20.93 $09.27 
TORAL VALUE .......... 21.15 30.43 20.68 29.13 19.13 26.75 
Cutting margin ......... —$ .05 —Z —~ 5 —$ .79 $ 1.80 2.52 
Margin last week....... _ 40 —_— .58 a “84 — 11s 1.73 -. 2:42 
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E O?7 system or 


MODERN INSECT CONTROL 










DESIGNED TO KEEP FOOD 
/ PLANTS FREE OF INSECTS! 


Provides Amazing Kill Power per 
Galion . . . assures rapid, complete 
kill with less insecticide solution . . . 
harmless to food and humans! 


Fogs Insects to Death . . . famous 
patented Enoz Vaporizer creates 
powerful fog which penetrates every 
nook and crevice . . . forces insects 
out in open to die! : 


Complete; System is easy to install 

. simple to operate . . . saves 
money, labor . . . convenient, fast, 
perfect for preventive maintenance! 





3 


Here’s complete, convenient, thru- 
out-the-plant, year ’round insect 
control. Investigate the outstanding 
Enoz System today! Ask for a 
demonstration. Mail the handy 


coupon now or write: 


THE DIVERSEY CORPORATION 


Industrial Insecticides Department 
1820 Roscoe Street « Chicago 13, Illinois 


In Canada: The Diversey Corporation (Canada) Ltd., 
100 Adelaide Street West, Toronto 


ENOZ 
VAPORIZERS 
are supplied to users 
of Enoz Insecticides. 









MAIL THIS COUPON FOR FREE DEMONSTRATION 


Please have a Diversey D-Man call and demon- 
strate the Enoz System of Modern Insect Control 
in our plant at no obligation to us. 


NAME 





POSITION 





COMPANY NAME_ 





STREET 





CITY 
Des 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.e.1. prices) 
M 






fay 31, 1950 

Native steers— per lb. 

Choice, 600/800 ........ 49 @50n 

Good, 500/700 .......... 48% @48% 

Good, 700/900 ---48 @48% 

Commercial, 500/700 .. a4mn 

Utility, 400/up .........8 @36% 
Commercial cows, 500 @39 
Can. & Cut. cows, north., 

TIO/GD cs cvcresecccvvceece 35%n 
Bologna bulls, 600/up..... 37% 


STEER BEEF CUTS 
500/800 lb. Carcasses 
(1.e.1, prices) 









Choice: : 
Hinds & ribs.....sccecee 63 @64 
Hindquarters .......... 58 @60 
MOU sc sccscccvnsceses 52 @i4 
Loins, trimmed ......... 88 @90 
Loins & ribs (sets)...... 80 @s2 
a...) eee 40 @4i 
REED ccc cscccccescseces 438 @45 
Chucks, square cut...... 42 @44 
RP ear rrr 6 @6s 
BOD cecscccsssccueed 39% @42 
MODE: saccscccceccssses 18 @22 

Good: 

Hinds & ribs ogee 
Hindquarters @59 
PEE: sv vesvestencsoee @54 
Loins, trimmed @82 
Loins & ribs (sets) ai 
Forequarters ........... @40 
DE axcatceenesseunwe 42 @44 
Chucks, square cut.. @44 
ME ec Singeaseebsaes @iit 
ee @42 
PRUNE Beacnveepsveberen @22 
PE ccna cnaesegnvaacas @27 
Hind shanks .. 20 





Fore shanks 





sull tenderloins, 5/up..... 1.09 
Cow tenderloins, 5/up..... 1:09 
BEEF PRODUCTS 
(Le.1. prices) 

Tongues, No. 1, 3/up, 

fresh or frozen.......... 27 @31 
Tongues, No. 2, 3/up, 

fresh or frozen..........20 @22 
DEED jp evetseeseccceseece 6%@ 7 
SOD con tibieeescdsienscs 28 
Livers, selected .......... 52 @53n 
Livers, regular. .....cccces 48144,@49% 
Bee, GOGO wncaqecesenes 12% @13% 
GE sétccccocanes @18% 
PE ace<ncsse 14% @10 
Lips, scalded ...... @14% 
Lips, unscalded 12% @13 
BEE sé ceeccedesevuseotes 8 
ae 8 
MED nScccccvacccceteusé 6 

BEEF HAM SETS 
(1.¢.1. prices) 

Knuckles, 8 Ibs. up, bone in 57% 
Insides, 12 Ibs. up......... 58% 
Outsides, 8 lbs. up......... 53% @53% 


FANCY MEATS 

(Le.1l. prices) 
Beef tongues, corned....... 
Veal breads, under 6 oz....77 
Te OP Be GBs ccccccceasees 81 





SS OE. Dicccece vessoece 
CM COONS ccccccctcccss 
Lamb fries ..............-80 @8& 
Ox tails, under % Ib...... 19 @22 
OOF GB Busccccccvccecs 20 @25 
WHOLESALE SMOKED 
MEATS 
(Le.1. Mie te... 
Hams, skinned, 14/16 Ibs. 
ONO ks 0. 4 4082455000088 214 @55% 


Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped... 
Hams, skinned, 16/18 Ibs., 
 .. _. Aree 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped.. . 
Bacon, fancy trimmed, 
brisket off. 8/10 Ibs., 


5444 @57 


5514 @58 


MEE ovdsecdceset ed 41 @46 
Bacon, fancy, square cut, 
seedless, 12/14 lbs., 
CEE cnc ccecacsecce 38 @40 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ....... 48 @54 
CALF & VEAL—HIDE OFF 
Carcass 
(1.1. prices) 
Ghofes, GO/100 .cccccccses @49 
Choice, under 200 Ibs...... eeee 
= oy eR 5 @47 
Good, under 200 Ibs........ esee 
Commercial, 80/150 ...... 438 @45 
Commercial, under 200 lbs. . eeee 
Utility, all weights....... 37 @40 
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CARCASS LAMBS 





(Le.1. prices) 
eS ee -- 53 @56 
Good, 45/55 @55 
Commercial, all weights...48 @53 


CARCASS MUTTON 


(Le.1. prices) 


Good, 70/down............ 28 @29 
Commercial, 70/down ..... 27 @28 
Utility, 70/down ......... 25 @27 


FRESH PORK AND 
PORK PRODUCTS 

(1.e.1. prices) 

Hams, skinned, 10/16 Ibs. 


-48% @48% 
Pork loins, regular, 


WGOP BS WB icc cs.0cccvcs 49 @49% 
Pork loins, boneless....... 58 @é60 
Shoulders, skinned, bone in, 

oe ere 32% @33 
Piemies, 4/6 WS. .cccccsess 31% 
Picnics, 6/8 Ibs.........00¢ 30% @30% 
Boston butts, 4/8 Ibs...... 39 @39% 
Boneless butts, c.t., 2/4...48 @49 
BORGES osccsscccesdee 77 79 
SE NE sv ecocsewuvneee 11%@12 
5 a. dk bdo ti5ih ...-28% @244% 
a 8%@ 9% 
— 2 Se ere 17 19 

$OdS6 600 6eveeeeseoee - ™%@ 8 
ei rere 6 @ 6% 
Des ME 4ts5nceenenkens 7%@ 7% 

SAUSAGE MATERIALS— 

FRESH 
(1Le.1. prices) 
.. t. = Pree 21 @21% 


Pork trim., guar. 50% 
Pork trim., spec. 


lean.22 @22% 








oe 42 @43 
Pork trim., ex. 95% leans..45 @46 
Pork cheek meat, trmd....33144@34 
Pork tongues .......... oi 19% 
Bull meat, boneless pH 
Bon'ls cow meat, f.c. 

Cow chucks, boneless...... 46% @41 
Beef trimmings, 85-90%. 4@39% 
Beef cheek meat, trmd.. 344 @33 % 
Beef head meat........... 33 
DT WES. nec ccwaseeeecs 47 
Veal, trimmings, bon’ls....47 @47% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.¢.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... 40 @47 
Domestic rounds, over 1% 





FF eae 70 @S85 
Export rounds, wide, over 
DA Stccvdenkersices 1.10@1.35 
Export rounds, medium, 
BI BO BH. vecesecccce 75 @s80 
Export rounds, narrow, 
eae 85 @1.00 | 
No. 1 weasands, 24in. up. 9 @12 
No. 1 weasands, 22in. up. 5 @ 8 
No. 2 weasands......... 5 @6 
Middies, sewing, 1% @ 
devacecssssoneses @1.20 


Miadics, select, wide, 

EE Mb é210svencces 1.10@1.35 
Middles, select, extra, 

2% G2 Im. ..cccccces 1 
Middles, select, extra, 


-.45@1.60 


2% in. & UD awed 15@2.30 
Beef bungs, export No. 1...28 @31 
Beef bungs, domestic... .. 1.22 @24 
Dried or salted bladders, 

yer piece: 

12-15 in. wide, flat...... 21 @25 

10-12 in. wide, flat...... 10 @17 

8-10 in. wide, flat...... 5%@7 
Pork casings: 

Extra narrow, 29 mm. & 

Seebegsecnsesaeeee 3.35@3.45 
Narrow, mediums, 29@32 

TOMB, cece csccccccccces 3.25@3.35 
Medium, 32@35 mm. 2. 20@2.35 
Spe. medium, 35@38 mn. 1. 55@1.60 
Wide, 38@43 TAR. oc veses 36 _— 
Export bungs, 34 in. cut.28 @30 
Large prime bungs, 

, SO eae 17 @18 
Medium prime bungs, 

BO, GEC ccccccccees --10 @16 
Small prime bungs...... 9 @10 
Middles, per set, cap off.45 @54 

DRY SAUSAGE 
(1.c.1. prices) 
Cervelat, ch. hog bungs....85 @&S8 
ND ano 0.6005 469-04006 52 @i5i 
DE “seausiaccscnascsees 71 
0S a eer 71 
iy ae, ic cneesek 6400's 80 @S81 
B. C. Salami, new con..... 48 
Genoa style salami, ch..... 85 @so 
ee 71 
Mortadella, new condition. . 51 
Italian style hams......... 78 
Cappicola (cooked) ....... 70 


DOMESTIC SAUSAGE 


(Le.1. prices) 





SEEDS AND HERBS 
(l.e.1. prices) 








Pork sausage, hog casings.. 42 i. Grou 
Pork sausage, bulk........ 37% , Whole for Say 
Frankfurters, sheep casings.46 @50% Caraway seed ...... 21 % 
Frankfurters, hog casings. . 47% Cominos seed ....... 24 % 
Frankfurters, skinless ..42 @45 Mustard sd., fcy..... 21 « 
allie —arinin ta 41 @44 Yel. American ...... 19 a 
Bologna, artificial casings..40 @42 Marjoram, Chilean .. -. e 
Smoked liver, hog bungs...41 @43 Oregano ........-- 27 22 
New Eng. lunch. specialty.54 @57 Coriander, Morocco, ‘ 
Minced luncheon spec., ch..49 @52 Natural No. 1..... 17 r) 
Tongue and blood.......... 39 @42 Marjoram, French... — 63 6 
Blood sausage ............ 31% Sage Dalmation 7 
tt ‘tub udwiveeid ahebhanwe 30% NO. 1 .eeseeeeeees 1.35 14 
Polish sausage, fresh...... 36 ‘CURING MATERIALS 
Polish sausage, smoked... . 49 Crt 
— < Pe. > oo. ; 
s., del. or f.o. .e: 
SPICES Saltpeter, S. on, f.o.b. ‘3am 
Basis Chgo., orig. bbls., s, bal refin — reseed 
( Chg: s Teng G . et Small crystale ............. . he 
ole §=6‘vroun Medium crystals ...... . hw 
Allspice, prime ... 29 33 Pure rfd., gran. nitrate of soda. 55 
esifted ... 81 35 Pure _ sean nitrate i 
Chili powder ° ° ee LL OCI 
Chili pepper ...... 36@39 Salt, in ‘min. “car. of 60,600 ibs. 
Cloves, Zanzibar .. 34 38 only, paper sacked f.e.b. Chgo. 
Ginger, Jam., unbl. 60 64 Per te 
Ginger, African ... 51 56 ae oma eer ererrerrs ; \ 
Cochin ....... . ee Medium ....ccsccesssscececs 26H 
Mace, fey. Banda Rock, ‘bulic, 40 ton cars, 
Bast Indies .... aa 1.28 RD oc wich coua atu 11.4 
West Indies .... ee 1.15 Sugar— 
Mustard, flour, fcy. 30 Raw, 96 basis, f.o.b. 
Te B ceacse 26 RS 6.44 
West India Nutmeg 52 Refined — cane 
Paprika, Spanish. . 48@64 Pee, DRED occcccccccsuan ih) 
Pepper, Cayenne .. 72 Refined A. ES beet 
Red No. 1....... oe 62 gran., BD cccvcesssccual Th 
Pepper, Packers. 1.56 2.11 Packers’ curing sugar, 250 lb. 
Pepper, white .... 2.72 2.85 bags, f.o.b. Reserve, La., 
Pepper, Black RED Shcesennccense occceen 7.8 
Malabar ....... 1.56 1.65 Dextrose, per cwt. 
Black Lampong 1.56 1.65 in paper bags, Chicago....... 6.8 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portlani 
May 25 May 2% 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
500-600 Ibs $48.00@ 49.00 $48.00@ 50.00 $47.00G48.0 
600-700 Ibs. . 47.00@48.00 48.00@ 49.00 46.00@48.0 
Commercial: 
400-600 Ibs. ..... . 46.00@48.00 45.00@ 47.00 46. 00@ 47.0 
Utility: 
400-600 Ibs. . 42.00@44.00 42.00@44.00 39.00@ 43.0 
cow: 
Commercial, all wts.... 37.00@38.00 40.00@ 44.00 40.00@ 42.00 
Cutter, all wts.... 35.00@ 36.00 35.00@37.00 35.004 36.0 
FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Good: 
200 Ibs. down....... . 48.00@50.00 45.00@48.00 45.00@47.% 
Commercial: 
200 Ibs. down..... . 43.00@45.00 2.00@ 45.00 41.00@ 43.0 
SPRING LAMB: (Carcass): 
Choice: 
40-50 Ibs. 50.00@ 52.00 50.00@ 52.00 54.00@ 55.0 
50-60 Ibs. 49.00@50.00 48.00@ 50.00 54. 00@5.0 
Good: 
C—O -O>—>EEE 50.00@52.00 50.00@52.00 54.00@55.0 
i Ch: tvs nhonee see 49.00@50.00 48.00@50.00 54.00@ 55.0 
Commercial, all wts.... 46.00@49.00 48.00@50.00 51.00@52.0 
PP ccbbacde’) Bieketanex © - “puipacdreiee es oes e ean 
MUTTON (EWE): 
Good, 75 lbs. dn.. -.. 22.00@24.00 20.00@ 22.00 24.00@ 26.0 
Commercial, 70 lbs. ‘dn. 22.00@ 24.00 18.00@ 20.00 


FRESH PORK CARCASSES: 


80-120 Ibs. 
120-137 Ibs. 


31 


FRESH PORK CUTS NO. 1: 


LOINS: 
8-10 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 
Wh aseeetaseaee 


PORK CUTS NO. 1: 


HAM, Skinned: 
12-16 Ibs. 


Ibs. 





ee GE bececas . 48. 
BAC e. — Cure’ oe 33 
Pi Mh v¢sndetetans 37 
8-10 ibs. cikanetnnees 36. 
PG GE dccneeekiess 36. 
LARD, Refined: 
EY 6066 ive. 5b02 000% 14. 
50 Ib. cartons & cans... 14 
BB GOED cc csvsecccs 15. 


. 49. 
49. 


48 


(Packer Style) 


-50@32.50 


00@52.00 
00@52.00 
.00@51.00 


(Smoked) 


49. 


00 @56.00 
00@55.00 


-00@44.00 
00@ 43.00 
00@ 43.00 


00@15.00 
-50@15.50 
50@16.50 


23.00@24.0 
(Shipper Style) (Shipper Style) 
32.00@34.00 


30.00@ 32.00 30.00@30.50 


54.00@58.00 
52.00@56.00 
50.00@54.00 


53.00@55.0 
53.00@ 55.0 
51.00@4.M 


34.00@36.00 
(Smoked) 


56.00@ 58.00 
54.00@56.00 


(Smoked) 
55.00@50.0 
55.00@57.0 


48.00@50.00 
46.00 @ 48.00 


48.00@ 50.0 
44.00@ 46.0 
44.00@ 46.0 


ea 14.75@15.00 


15.00@ 16.00 


16.00@16.50 15.00@ 16.0 











THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., West SMITHFIELD, LONDON E. C. 1, ENGLAND 


Effseaco, London) 
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$47.00@ 48.0 
46.00@ 48.0 


46.00@47.0 | 


39.00@ 43.0 
40. 00@ 42.00 
35.00 36.0 
(Skin-Off) 

45.00@47.% 
41.00@43.0 


54.00@ 55.0 
54.00@35.0 


54.00@55.0 


54. 00@55.0 
51.00@ 52.0 
24.00@ 26.0 
23.00@ 24.0 
hipper Style) 


30.00@30.00 


53.00@55.0 
53.00@5.0 
51.00@).0 


(Smoked) 
55.00@59.0 
55.00@57.0 


48.00@ 30.0 
44.00@ 46.0 
44.00@ 46.0 
14.75@15.9 


15.00@ 16.0 
——___—— 


TD. 


ors of 


NGS 










































































In drums, barrels, and 
the NEW, handy 100 
Ib. and 50 Ib. Multi- 
wall bags. 
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F For LUNCHEON MEAT WITH REAL 
MEAT FLAVOR! 
























































LAND O’LAKES 


| — Improved Roller Process 


a 

; NONFAT DRY MILK SOLIDS 
} B) 

A) 


las 

4 
mK Adds Appetite Appeal and Food Value 
“ . 


In luncheon meats it’s the taste that tells... and 
SELLS! When you add LAND O’LAKEs Improved 
Roller Process Nonfat Dry Milk Solids to your 
formulas, all of the good meat flavor is retained. 
Like meat, these milk solids are rich in protein 
and minerals. Thus nutrition as well as flavor is 
improved through the use of LAND O’LAKEs Im- 
proved Roller Process Nonfat Dry Milk Solids. 

Another advantage is its ability to blend com- 
pletely and perfectly with spices and seasonings. 
This, too, steps up the quality of your luncheon 
meats, gives them the taste that tells... and SELLS! 


CONTINUOUS SUPPLY OF ROLLER PROCESS NONFAT 
DRY MILK AVAILABLE EVERYWHERE—QUICKLY. 


Immediate delivery through branches, brokers and 
jobbers in principal cities, or write LAND O’ LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 





W"seeceeeeeeeeeeeee® 
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THE LATEST 
In High Speed 


LARD PACKAGING 


If you want the latest packaging equipment in your lard 
or shortening departments, investigate the merits of this 
new HI-SPEED PACKAGING MACHINE. 


Write us today and we will be pleased to send you complete 
information. 


This Peters Hi-Speed Senior 
Carton Forming and Lining Ma- 
chine Equipped with NWA Type 
Automatic Carton and Liner 
Feeding Device sets up 80 to 100 
lard or shortening cartons per 
minute. Machine is fully auto- 
matic. 


After the cartons are set up, 
they drop onto a conveyor belt 
where they are carried to the fill- 


PETERS MACHINERY | C0. 


+ iVENSWO 1 A =f ICago 














CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JUNE 1, 1950 
REGULAR HAMS 





Fresh or Frozen 8.P. 
a Pra 44%n 44%n 
10-12 .. 44%n 44%n 
12-14 44%n 44% 0 
14-16 44% n 44%n 
BOILING HAMS 
Fresh or F.F.A. 8.P. 
4444n 
43%n 
40n 
SKINNED HAMS 
Fresh or Frozen S.P. 
Mberdkan, Aare 47% 474n 
-- 47% 4744n 
ere A7%4 4744n 
: .  . 4 @47 46% n 
ante .. 463 4644n 
: 42% @42% 42\4n 
<ela 401% 401gn 
.B8y 38ien 
scecssccee dd @35% 35 
. No. 2's 
By vevcvccees cdGeee 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. .1344n 13%n 
Clear plates .... 94n 94on 
Square jowls ...12% 13n 
Jowl butts ..... 10%@11% 11@11%4 
es ME da wide: sabe 11 











PICNICS 
Fresh or F.F.A SP 
4- 6 30! 
z 8 range he 
29%) 
8-10 ae 
10-12 Zia 
12-14 27 
8-up, No. 2's 
SEs cadecceses 27 
BELLIES 
Fresh or Frozen (Cure 
SS fr . .29%4n 30 
DED coccvese 29 oa 
_.. Stee 29n 
12-14 28n 
14-16 261 
16-18 . Sn 
18-20 24 
DS. 
BELLI 
Clear 
21% 
21 
16 
4 
FAT BACKS 
Green or Frozen Cured 
] B ncccccccces 9 9, 
Ee sttccececed Se 94 
OES. ccccvecsons 1044 104 
SS eee 11\ 
8 ENGR 11 11h 
oo. Bee 12 12 
SER va dee wie 12% 
20-25 ... .-12 ly 














THE WORLD FAMOUS DANISH 
CANNED 


HAFNIA HAM 


IS AGAIN BEING IMPORTED TO 
The UNITED STATES 


These Hamsare closely trimmed—positively no waste. 
As always, Hafnia Hams are produced under Govern- 
ment Control only from Grain- and Milk-fed Pigs. 





DANMARK 


Distributors: Please write for Detailed Information 


HAFNIA HAM COMPANY, Ine. 


105 HUDSON STREET NEW YORK 13, N.Y. 
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LARD FUTURES PRICES 


MONDAY, MAY 29, 1950 


Open High Low Close 
July 12.60 12.70 2.60 12.60b 
Sept. 12.7744 12.82% 12.77% 12.80 


Oct. 12.70 ‘ 
Nov. 12.60 12.70 12.60 
mee, «kes ; es es 12-90b 











Sales: 2,000,000 Ibs 
Open interest at close Fri., May 
26th: July 1,158, Sept. 
Nov. 223, Dec. 46: at clos 
27th: July 1,155, Sept. 1,248, 
Nov. 223 and Dee. 46 lots. 


TUESDAY, MAY 30, 1950 
Board of Trade Closed. 


WEDNESDAY, MAY 31, 1950 


July 12.70 12.82% 12.67% 12.75 
Sept. 12.85 13.00 12.85 12.97%a 
Oct. 12.80 12.92% 12.80 12.90b 
Nov. 12.75 —s 12.75 12.80 
Dec 13.20 ‘ 13.20 

Sales: 8,920,000 Ibs. 

Open interest at close Mon., May 
29th: July 1,159, Sept. 1,271, Oct. 287, 


Nov. 225 and Dec. 46 lots. 


THURSDAY, JUNE 1, 1950 





July 12.82% 12.90 12.80 12.82%4b 
Sept. 13.05 13.12% 12.97% 13.00b 
Oct. 12.95 13.00 12.90 
Nov. 12.90 12.90 214 
Dee. 13.30 13.30 

Sales: 8,240,000 Ibs. 


Open interest 


at close Wed., } 
31st: July 1,157, 


Sept. 1,326, Oct. 295, 








Nov. 225 and Dec. 48 lots. 
FRIDAY, JUNE 2, 1950 

July 12.95 12.95 12.70 
Sept. 13.07% 13.07% 12.92% 9 
Oct. 12.90 12.90 12.82% y4 
Nov. ear er re 2 
Dec. os Cee sees 

Sales: About 3,000,000 Ibs. 

Open interest at close Thurs., June 
Ist: July 1,143, Sept. 1,337, Oct. 297, 


Nov. 223 and Dec. 54 lots. 


WEEK’S LARD PRICES 





P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

¥ 12.40n 11.12%a 10.62%n 

7 12.40n 11.12%a 10.62%4n 

May 30....Board of Trade Closed. 

May 31....12.60n 11.12%b 10.62%n 
June 1....12.70n 11.25a 10.75n 
June 2....12.62%n 11.25a 10.750 


FATS-OILS EXPORTS 


U. S. fats and oils exports 
during January-March, were 
reported by the U. S. Depart- 
ment of Agriculture as fol- 
lows: 

—January-March— 
1950 1949 

Commodity 
Soybeans, bu.. 
Soybean oil 

Refined, Ibs. 

Crude, Ibs... 
Coconut oil: 


3,808,000 6,622.00 


18,556,000 
81,093,000 


17,484,000 
23,397,008 





Refined, lbs. 1,959,000 1,002,080 
Crude, lbs... 2,296,000 2,078,080 
Cottonseed, lbs. 13,682,000 10,345,080 


Cottonseed oil: 
Refined, Ibs. 16,700,000 
Crude, Ibs... 33,819,000 


10,857,000 
10,529,000 


Flaxseed, bu... 1,005,000 1,435,000 
Linseed oil, 

BOR, cenessve 3,338,000 1,161,080 
Peanuts: 

Shelled, Ibs.. 23,025,000 160,538,000 

Unshelled, 

Me) sseese 637,000 2,087,000 

Peanut oil 

Refined, lbs. 3,287,000 2,161,000 


Crude, Ibs... 22,647,000 = 1,077, 
Corn oil: 
Refined ..... 294,000 256,000 
TED. svccce 70,000 4,000 
> eee " 
eesessee 739,000 673,00 
Cooking fats, 
Shidaete 3,160,000 4,583,000 
—— ¥ ae 188,372,000 131,942,080 
Tallow 
Edible, Ibs.. 1,624,000 1,538,008 
Inedible, Ibs. 83,185,000 63,683,000 
Neatsfoot oil. . 159,000 100,000 
Stearic acid... 1,258,000 2,471,008 
Other animal fats 
and greases. 12,710,000 17,258,080 


PACKERS’ WHOLESALE 
LARD PRICES 


Refine “ lard, tierces, f.o.b. 4 
eae ee SAT 
Refine di lard, 50-Ib. cartons, 

f.0.0. CRIeR@O «26.0 ccccccceae 15.0 
Kettle rend., tierces, f.o.b. L. 

CRIGNED oh ccccces cocee aan 
Leaf, kettle rend., tierces, 

f.0.b. Ohgd. ......0..0+0000k 
Lard flakes .......... Sl 
Neutral, tierces, f.o.b. 

RR, ostsownn 16.0 
Standard Shortening. ..*N. & 8. 210 
Hydrogenated Shortening - 

N Wate vieksioctase’ . 20 
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- OLD PLANTATION SEASONINGS 














A 8, 
‘ m8 For over A Quarter of a Century We Have Sold Blended 
. 2a Quality Sausage Seasonings Exclusively; Nothing Else. 
mE 
Our Salesmen will call on request 
zen Cured 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











BOSTON AND NEW YORK STYLE 





= TENDERLOINS «=. 


en Cured We Fabricate All Grades of Hindquarters 
' 





STRIPS * HIPS « TOPS « FACES « BOTTOMS « FLANKS « KIDNEYS 


Quofations on any Quantity Write, Wire or Phone 








1 

12% 

12% C. A. McCARTHY, INC. 
————e “The House of Sirloin” 
'ORTS U.S. INSPECTED—ESTABLISHMENT 117 
S exports 44 NORTH STREET 1 CHRISTOPHER ST. 
rch, were BOSTON, MASS. NEW YORK, N. Y. 
. Depart. CA pitol 7-5580 CH elseo 2-8033 
e as fol- | 
y-Mareb— : 

1949 

6,622,000 FF 
, 17,484,000 ia See Classified Page for 
) 23,397,000 [ Barliant's “best buys” of 


1,002,000 


1,00 BARLIANT’S used, rebuilt and new equip- 
10,345.00 W t iz 14 LY ment for the Packer, Renderer 


and Sausagemoker ... 


10,857,000 
10,529,000 S P 3 c I A L S everything from trolleys to 


) 1,435,000 


complete plants! 
> 1,161,000 F P P 





wake 


> 160,538,000 


ae ts 


) 2,087,000 


ia BARLIANT & CO. 


) 256,00 
) 4,00 





ialize’ ki iquidations. hf ices of liquidati les ! 
We specialize’ n packing plant liquidations. Watch for notices iqu on sa 5001 West Sixty-Sixth Street, Chicago 38 


PAPERS FOR PACKERS FOR 45 YEARS 


) 673,00 


) 4,583,000 
» 131,942,000 


1,538,000 


Ba Kencree 1 SPONGES _ 











2 VIA * a 
etidise:., 
é; 


META 


meat 
for cleaning all. types of 








: i d especially : po 
a eg equipment. Will not rust or splinter ; he 
ocessing a 
‘a ds or injure metal or plated surfaces page 
ee $14. on ob _—* | 
fast working, 
eg i ESS STEEL, 
_ ns a keep clean. Made 'n STAINL 
oscean 15.75 cla 00 
ZE. 
is NICKEL, SILVER and BRON 
ws . CORPORATION 
ie ome pong HICAGCO 16, ILL | 
, ICAN AVE Cc ee 
“= ~ 2215 S$. MICH i. 
Lea ; 
> 3, 1960 
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LN FITS 
erFICIENT ER nite aoe 
ve - ofitable : 
F 4 . oking time render" m size 
& co d 
REDUC s on eS: . 
gna wet COP. s Kind: 
Grind fot efficient © 1 HO 
for thore eR ° 
ere 1S | PLANT - 








SEE THEM 
AT 
THE 
GLOBE CO. 
Chicago, Ill. 
Distributor 








Write for PROFIT REVEALING bulletin today!]J 
DIAMOND IRON WORKS, INC. 






6 SIZES 
3 TO 30 TON 
CAPACITY 


AND THE MAHR MANUFACTURING CO. DIV. 





1712 N. 2nd STREET, MINNEAPOLIS 11, MINN. 















Model MD-90-M 
Motor Driven— 
Adjustable Grate 


LITTLE GIANT 


ICE BREAKERS 


LEADERS FOR 50 YEARS 


A Choice of 12 
Motor and Hand Drives 


Write for 


descriptive circular 


MICRON, INC., Dept. N. 
BETTENDORF, IOWA 














HEAVY-DUTY SKID PLATFORM 


@ HARDWOOD DECK 
@ DOUBLE STEEL SIDE ANGLES 
@ STEEL LEGS 


@ STEEL WORK PAINTED 


¥V BOLTED WITH NEVER-LOOSENING STOP NUTS 


Made to your Size and Load Capacity! 


NASSAU FIBER-CRAFT CO., 
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SKID DIVISION 


INC. 


GLEN COVE, N. Y. 











MARKET PRICES ec You 









WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.e.1. prices) 
May 29, 1950 





per lb. 
City 
Choice, 800 lbs./down..... 50% @51% 
Good, 800 Ibs./down....... 48%@ 4914 
Commercial, 800 lbs. /down.44 4 @46 
Canner & cutter...........é 37 @40% 
ee DEED ce ccucsséves 10 @ 4014 
BEEF CUTS 
(Lec.1. prices) 
Choice: 
Hinds & ribs............59 @64 
Rounds, N. Y. flank off..53 @54 
DEED asaseeevees ced 63 @65 
OE rs 66 @69 
Short loins, untrimmed..75 @83 
Chucks, non-kosher ..... 46 @4i 
Ribs, 30/40 lbs 4 @i2 
DEE wstict0es cincncce~ Gee 
Flanks egeb6becssséeaues 9 @20 
Go 
Hinds Pre ee 57 @60 
Rounds, N. Y. flank off..52 @53 
Ph; Ce ewectiueavened 60 @63 
Se MS cc cnseedeans 63 @66 
Short loins, untrimmed..70 @75 
Chucks, non-kosher ..... 45 @46 
Ribs, 30/40 Ibs.........57 @63 
OD as -00 6 nkdeeeeesce Gee 
WEEE setcedesacceceses 19 @20 


FRESH PORK CUTS 


(1.e.1. prices) 


Western 

Hams, regular, 14/down.. 46%n 

Hams, skinned, 14/down.. 49% 

Phenies, 6/8 I6...6 .ccces 31% 

Bellies, sq. cut, seedless, 

8/12 Ibs. .............-29%@31 
Pork loins, 12/down...... 48 @48% 
Boston butts, 4/8 lbs..... 40 
Spareribs, 3/down .......37 @38 
Pork trim., regular....... 22 @22% 
Pork trim., ex. lean, 95%. 46 @47 

City 

Hams, regular, 14/down..49 @50 

Hams, skinned, 14 down..49 @51 

Shoulders, N. R., 12/down.38 @39 

Picnics, 4/8 Ibs. . ----382 @33 

Boston butts, 4/8 lbs.....40 @ 42 

Pork loins, 12/down...... 49 @5l 

Spareribs, 3/down .......é 39 @4i 

Pork trim., regular. . «2-22 @25 

FANCY MEATS 
(1L.e.L. prices) 

Veal breads, under 6 oz.......... 65 
6 CO 1D GB. cccccccvcccccecccese 80 
Bt Os Wvccccccccusccenscscess 1.00 

Beef kidneys .........sececceces 30 

Beef livers, selected............. 78 

DD BEEP ccckscctcccscocsssace 55 

Oxtails, under % Ib.............. 16 

Sy GO TE Bivcctcccusceenes 35 





~ ae 
DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. 2s 
137 to 153 Ibs.. 
154 to 171 Ibs. 
172 to 188 lbs 
LAMBS 
(Le.1. prices) 
Choice lambs ............. 60 @éeT 
Good lambs ............-.59 @@% 
Legs, gd. & ch.. ep eee x 62 @h 
Hindsaddles, gd. & ch..... 64 @H 
Loins, gd. & ch........... 70 @% 
MUTTON 
(1.c.1. prices) 
Wester § 
Good, under 70 Ibs........ 26 @a F 
Comm., under 70 Ibs....... 24 @y 


! 
VEAL—SKIN OFF | 
(1.¢.1. prices) 





Western 
Choice carcass ........... 5 @&% 
Good carcass ........ 13 @% | 
Commercial carcass .......39 @4% 
DOES de cnctpicsnscntnens 3 } 

BUTCHERS’ FAT 
(Le.1. prices) 

Shop fat ‘ sae : 1y | 
Breast fat .. ‘ ck 14 | 
Edible suet 2" | 


Inedible suet 


CALIFORNIA STATE | 
INSPECTED SLAUGHTER 


State-inspected slaughter 
of livestock in California 
during April was reported as 
follows: 


No, 
OCattle 2.0. 21,865 
Calves ... 13,24 
ee ceases 19,857 
Sheep 13,640 


Meat and lard 1 produdiil 


for April: 


Sausage 
Pork and beef. os 
Lard and substitutes........ 


oo cccccccccscccocees 9,983,586 





Total 
As of April 30, California had 16 
meat inspectors. Plants under state 


inspection totaled 288, and plants u- 
der state approved municipal inspeec- 
tion totaled 101. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MAY 31, 1950 
All quotations in dollars per cwt. 
BEEF: 





STEER: 
Choice: 
SPD BOB, cceccceves None 
Se EE. cacccceess None 
Se BOR. coccseseee $50.50-51.75 
700-800 Ibs. .......... 50.25-51.50 
Good: 
Pe MO sceccesces 
SP GM oc cccccces 
600-700 Ibs. 
700-800 Ibs. 
Commercial: 
350-600 Ibs. ..... 44.7 . 
600-700 Ibs. 44.75-46.00 
Utility: 
350-600 Ibs. ..... None 
cow: 
Commercial, all wts.... 40.00-41.75 
Utility, all wts..... ... 37.75-39.50 
Cutter, all wts......... None 
Canner, all wts......... None 
VEAL—SKIN OFF: 
Choice: 
DM: ciacresces 45.00-48.00 
110-150 Ibs. ..... . 45.00-48.00 
Good: 
50- 80 Ibs. . None 
ae 43.00-46.00 
SEED WRB, ccccecwoes 43.00-46.00 
Commercial: 
 * 5 Saar None 
SEE BE svevsnecse | 39.00-42.00 
110-150 Ibs ....-+ 40.00-43.00 
Utility, all wts......... None 
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CALF: 
All weights None 
SPRING LAMBS (All Weights): 
Choice 58.00-64.0 


GN sicaccess . 57.00-48.0 
Commercial 52.00-56.0 
Utility . . None 
LAMB: 
Choice: 
30-40 Ibs. ..... . None 
40-45 Ibs. -.-- None 
SGP TB. ccccceansive None 


50-60 Ibs. 50.00-53.0 


Good: 


30-40 Ibs. . None 
40-45 Ibs. . None 
Ge Be. wneeceaviaes 52.00-55.0 
2 2 Perr 49.00-51.0 
Commercial, all wts.... 46.00-49.0 
Utility. all wts......... None 
MUTTON (EWE): 70 lbs, down: 
GOOd .occccccccccccece 26.00-28.00 
Commercial 24.00-26.0 
SE éescrcvccasceses None 


FRESH PORK CUTS, Loins No. 1: 


(BLADELESS INCL.) 
49.00-50.0 





8-10 Ibs. a 
10-12 Ibs. . 49.00-50.0 
12-16 Ibs. . 48.00-49.0 
16-20 lbs. None 
3 = ton Styl 
; ‘8 It “ _ nie Sees # *... 40.00-42.0 
Hams, Suinsed. No. 1: Pao 
10-14 Ibs. ... . 49.00-51.0 
Spareribs, 3 Ibs. down. 37.00-39.0 


i lao ae il 














MINUTE STEAKS...NEW MARKETS 


FOR TOUGHER CUTS OF BEEF! 








ELECTRIC STEAK AND PATTY MOLDING MACHINE 





ee SELL STEAKS INSTEAD OF STEW BEEF. Use your end pieces and 
ant ae lower priced cuts to produce tender, appetizing Minute Steaks— 
F 


they sell at higher prices—they increase sales volume—they require less 
time and labor to process—all of which means GREATER PROFITS. Also 
COMPLETELY ° . - 
AUTOMATIC supply your accounts with hamburger patties, pork sausage patties, ham 
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. 39 on E ¢ 00 steaks, mock chicken steaks, veal chops, veal cutlets, etc.—all of these 
-AT a Only SGS are processed on the same machine. The HOLLYMATIC pays for itself as 
F.0.B. CHICAGO it produces. Write today for full color folder giving complete details. 
“ih ‘ The HOLLYMATIC molds, ejects, and stacks 1800 patties per hour on 
“2 processed paper. Accurate control of size, weight, and shape of patty 
whether sandwich thin or steak thick—from all types of ground meat, fine 
Ps = hamburger to coarse chopped steak ... range from 3 to 16 patties per Ib. 
STATE a 3 : 2 REPRESENTATIVES WANTED —Territories open east of the Rockies 
JGHTE od for INDIVIDUALS to handle sales and service of HOLLYMATIC machines 
a and supplies. Only those best qualified will be selected. 
slaughter VR nad ~ 
California | ~S oF 
ported a HOLLY MOLDING DEVICES, Inc. 
No § DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 
ie 
oo. 1D 
tees ss 18,680 
roductior 7 
SAYER & CO. Inc. STAINLESS 
Lbs. 
810 Frelinghuysen Ave., Newark 5, New Jersey STEEL 
- 326,256 A new shape, in two sizes, has 
+ + 9,983,586 PRODUCERS * IMPORTERS * EXPORTERS been added to our growing line 
nia hed 36 mm of Stainless Steel Ham Boilers. 
‘pal inspe. HOG SAUSAGE E2WE .. . 12-14 Ibs. 
: BEEF CASINGS E2WDE. . .14-16 Ibs. 
ORK Ask for booklet 
@ DOMESTIC AND FOREIGN INQUIRIES AND OFFERS INVITED “The Modern Method.” 
. None 5 Cable Address: “OEGREYAS-NEW ARKNEW JERSEY” 
ights): 
"158. 00-048 — FOREIGN BRANCHES — HAM BOILER CORPORATION 
ay Buenos Aires ® Wellington ® Auckland ® Melbourne © CasaBlanca Office ond Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 
. None 
. None 
. None 
. None 
. 50.00-58.0 
. None 
. None 
rr ENGINEERING COMPANY 
. 49.00-51.0 
. 46.00-40.0 
. None 
down: @ Moke KEEBLER your Headquarters 
- 26.00.2808 for all Packinghouse Machinery, 
+ ve Equipment and Supplies . . . standard a a ely ae 7 
ins No. 1: or built to your individual needs. Cut Grinding Costs—insure more uniform ae 
“ Se a power consumption and maintenance expense—provide in- 
. 49.00-50.00 Your inquiries invited stant accessibility. Stedman’s extreme sectional construction 
- $00-49.0 saves cleaning time. Nine sizes—5 to 200 H.P.—capacities 
"None © SSTABUEHED 1930 500 to 40,000 Ibs _per hr. 
. so.cna — N FOUNDRY & MACHINE WORKS 
- £9.005148 1910 West 59% Street © Chicago 36, Illinois A AVE., AURORA, INDIANA, U. S. A. 
» 3, 1960 The National Provisioner—June 3, 1950 








BY-PRODUCIS—FATIS—OILS | 








TALLOWS AND GREASES 


Thursday, June 1, 1950 











The open market for tallows and 
greases during the week was extremely 
dull, with prices working lower on all 
grades and open buying interest in trad- 
ing circles almost at a standstill. 

Plentiful supplies of materials were 
reported available, but inventories in 
producers’ tanks were not indicated as 
burdensome. Quiet trading on private 
terms is taking an undisclosed quan- 
tity of materials regularly, taking up 
part of the slack in the supply situation 
and accounting for any degree of sta- 
bilization of the price structure that 
may be apparent. 

Late last week 2,000 tons of yellow 
grease moved into export channels for 
shipment to Austria at a reported price 
of $5.35 per cwt., in drums, f.a.s. sea- 
board. A late report indicated an allo- 
cation of $560,000 by E.C.A. for animal 
fats and oils for the Netherlands, part 
to be tallows. 

The eastern markets were dull, with 
limited trading at unchanged prices. 


TALLOWS: Thursday’s quotations 








HOG SCRAPING 


made EASY 


Over a thou- 
sand progres- 
sive operators 
use OLD 
BALDY totake 
the labor out of 
the dehairing 
problem. 


OLD BALDY is the hog 
scald that works on the 
roots. It leaves the hair shafts 
strong. Prevents stubble. 


Use OLD BALDY, and hog 
hairs will come out by the 
roots. 


Order a trial package today. 
Ten pounds for only $2.90. 


SATISFACTION GUARAN- 
TEED, or your money back. 


KOCH 


20th & McGEE © KANSAS CITY 8, MO. 





SUPPLY CO. 
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(carlots delivered usual consuming 
points) were: Edible tallow, 6% @6%c; 
fancy, 5%@6c; choice, 5% @5%c; 


prime, 5%@5%c; special, 54%@5%c; 
No. 1, 5@5%c; No. 3, 4%@4%e, and 
No. 2, 4c. 

GREASES: Thursday’s quotations 
were: Choice white grease, 54%2.@5%c; 
A-white, 5@5%c; B-white, 4% @5c; 
yellow, 4%4c; house, 4c; brown, 3c, 
and brown (25 acid), 3%c. 


FERTILIZER PRICES 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 1, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia..... - $6.0 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
LOW COSt .cccccccccccccccvccccseces *$9.25@9.5m 
*s8 OO@8.5 


High test 


| 


Liquid stick tank cars............+.. 3.75@ 4.00 
Packinghouse Feeds 
Carlots, | 
per ton | 


$105.00@115.% 
- 115.00@126.% 


50% meat and bone scraps, bulk... 

55% meat scraps, bulk........... 

50% feeding tankage, with bone, 
yulk 105.0 


| 


on y warLr ERY 60% digester tankage, bulk . 110.00@115.0 
BASIS NEW YORK DELIVERY 80% blood meal, bagged........... 125.004 130.00 
Ammoniates 65% special steamed bone meal, 
Ammonium sulphate, bulk, per ton, f.o.b. DINO 600 crcddecatetasssececeses Ton 
PreGmctiom POI cccccceciccvccccccccsces $35.00 ed = 
Blood, dried 16% per unit of ammonia....... 6.50 Fertilizer Materials 
Unground fish scrap, dried, ; Ome 
60% protein nominal f.o.b. =e one pein ground $6.50 
rr 2.10 woof meal, per unit ammonia.....---.- 6.00@6% 
Soda nitrate, per net ton, bulk, ex-vessel a os eee aed 
Atlantic and Gulf ports..........0..+se.. 48.00 t 
Se NMS WRUNG Toon conc cocscscccescs BERD Dry Rendered Tankage i 
Fertilizer tankage, ground, 10% ammonia, Per unit 
_ ¢2 4° eer peer nominal Protein 
Feeding tankage, unground, 10-12% ammonia, Dt . xcrdecsnupnae suey ta tedies ated *$1.85@1% 
bulk, per unit of ammonia..............- 7.50 POURED 0:42 cewkas be¥ee «090400450068 - 1.85@1.9 J 
Phosphates Gelatine and Glue Stocks 
Bone meal, steam, 3 and 50 bags, Per cwt. 
POP BOR, TiO.D. WOE ec ccc ice cssccces $60.00 Calf trimmings (limed)............. $ 1.75@ 2.000 
Bone meal, raw, 442% and 50% in bags, Hide trimmings (green. salted)...... 1.25@ 1.350 
a, Co, Pace seca ceeneweaveses . 60.00 Sinews and pizzles (green, salted)... 1.502 
Superphosphate, bulk, f.o.b. Baltimore, Cattle jaws, skulls and knuckles, 
BE Ee Gs beste earesrawesicoicess .76 Ss  eeeveteresss ee - 60.00@65.00 
Pig skin scraps and trim, per Ib..... 6@6%n 
Dry Rendered Tankage a R 
50% protein, unground, per unit of protein. ..$1.80° Animal Hair 
Winter coil dried. per ton......... $ 105.00 
Summer coil dried, per ton......... 70.00 @75.00 
Cattle switches, per piece......... 5@5% 
Winter processed, gray, Ib........ 182 
Summer processed, gray, Ib....... i”@ & 


TARIFF HEARINGS 


Public hearings on tariffs on agri- 
cultural commodities to be considered 
in international trade agreements which 
will be negotiated in England next Sep- 
tember are being held in Washington, 
D. C., May 31 through June 9. Industry 
representatives are participating in the 
discussions. 

Dr. John Lee Coulter appeared before 
the Committee on Reciprocity Informa- 
tion on behalf of the National Renderers 
Association. He argued that there 


| should be no reduction in the tariff on 
| fats and oils. 








*Quoted delivered basis. 


EASTERN FERTILIZER MARKET 


New York, June 1, 1950 

Most by-product markets were quiet, 
with the majority of buyers out of the 
market. 

Cracklings sold down to $1.80, f.o.b, 
New York. Some people were of the 
opinion that the market would work 
lower. 

Blood was slow, and no sales were 
reported for wet rendered tankage. 
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BEEF CLOTHING 
Reg US Pat OF 


SUPERi0c8 to any SHROUDS 


QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 


ec of course! 


TOO, CAN BE INSTANTLY IDENTIFIED BY 
ITS EXCLUSIVE BLUE PINNING STRIPE. 





THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 


CANADIAN DISTRIBUTORS 





ELCO LTD., TORONTO 
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VEGETABLE OILS 


Thursday, June 1, 1950 








The crude edible vegetable oils mar- 
kets were generally 4c higher, with the 


exception of soybean oil and coconut oil. 


These products were steady. The price 
advances caused a considerable amount 
of discussion, because nothing in the 


news could substantiate them. 


Cottonseed oil consumption reports 
consumed in 
April 1950. This was much less than the 


revealed 280,950 bbls. 


408,300 bbls. consumed in March and 
the 315,750 bbls. in April 1949. 
Soybean oil consumption for April 


000 bbls. 


corresponding month a year earlier. 


was 390,150 bbls. compared with 423,- 
in the preceding month and 
459,150 bbls. reported consumed in the 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


Peanut oil, f.o.b. Southern Mills... . 15n 





Coconut oil, Pacific Coast l4n 
Cottonseed foots 
Midwest and West Coast............. 1%b 
, ee eenbind hee obs deb e.s Cun WSs Oe ORwOS We 1%b 
f 
{ 
Prices f.o.b. Chicago 
White domestic vegetable..............0-005- 27 
EE Docc cansscnvcaecsvoneseescces 27 
BR CRTMOE POGETY. 220 cccecccccccccccccccce 24 
Water churned pastry..... er ee 23 


Valley 15pd 

Geutheast .....6..-000- 15pd 

TeXAB 2.0.2 eee ee vecees .e8 14%pd 
Corn oil, in tanks, f.o.b. mills 15%4b 
Soybean oil, in tanks, f.o.b. mills, "Midwest .14pa 


CORN OIL: Early bids were at 15c, 
with 15%c being asked. The holiday, 
however, quieted all early interest. 
Later the levels remained the same and 
sales were made at 15%c. These sales 
were limited because a lack of offerings 
became noticeable toward the end of the 
week. On Thursday bids were raised to 
the previous selling level. 

SOYBEAN OIL: At the beginning of 
the week, the 13%c offerings were with- 
drawn and a new 14¢ seller’s level took 
hold. Sales were reported at the new 
asking price for the remainder of the 
week. 

PEANUT OIL: A quiet situation pre- 
vailed throughout the week in this mar- 
ket. With prices in other oil markets 
advancing, the peanut oil market took 
on a strong undertone which led to an 
advance in price levels even though 
there were no supporting sales. On 
Thursday the market was called 15c 
nominal. 

COCONUT OIL: This market was 
quiet again, making the third consecu- 


tive week that coconut oil has been 
quoted at 14c nominal. 
COTTONSEED OIL: Buyers were 


absent from the market until Wednes- 
day. On this day, with buying interest 
apparent, sellers raised their levels to 
15e in the Valley and Southeast and 
14%c in Texas. On Thursday many 
sales were reported at the new asking 
price. 

The prices in the New York exchange 
for the first four days of the week were 





reported as shown in the following 


table: 
MONDAY, MAY 29, 1950 


Open High Low Close Pr. cl. 
July . 16.90 17.34 16.80 17.34 16.98 
Sept 16.40 16.72 16.33 16.70 16.48 
Oct. . *15.30 15.65 15.30 15.00 15.30 
Dec 14.79 15.10 14.79 *15.08 14.83 
Jan . ose . . 
Mar *14.60 *14.95 14 73 
May *14.75 *14.90 14.75 
Total sales: 158 contracts. 
TUESDAY, MAY 30, 1950 
BOARD OF TRADE CLOSED 
WEDNESDAY, MAY 31, 1950 
July 17.40 17.70 17.40 "17.55 17.34 
Sept *16.72 17 4 16.79 17.01 16.70 
Oct 15.65 15.4 15.65 *15.85 15.60 
Dex *15.11 15 18 15.25 15.37 5.08 
Jan ° ° 
Mar 15.00 15.35 15.35 15.35 14.95 
May 14.95 15.33 15.33 15.33 14.90 
Total sales: 411 contracts. 
THURSDAY, JUNE 1, 1950 
July 17.67 17.75 17.30 17.35 17.55 
Sept 17.05 17.15 16.75 16.85 17.01 
Oct 15.94 15.94 15.60 *15.6 15.84 
Dec 15.44 15.47 15.14 15.21 15.37 
Jan ° TT es 
Mar. *15.30 15.42 15.28 *15.10 15.35 
May *15.30 15.30 15.27 15.08 15.33 
Total sales: 348 contracts 
*Bid. 


CHILEAN FATS SITUATION 


Chile’s loss of tallow imports from 
Argentina and the decline of tallow pro- 
duction in Megallanes, southernmost 
province in Chile, has been offset by 
whaling operations which were begun 
in that country during the war to pro- 
vide substitute materials for tallow and 
other scarce fats in manufacturing 
processes. The production of whale and 
sperm oil has helped maintain the out- 
put of soap at a fairly normal level. 
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MYERS-SHERMAN CO. 
ILLINOIS 


311 12th STREET 
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Auger discharge — 
cuts labor costs. 


Heavy-duty con- 
struction through- 
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at a profit. 
your drain lines . . 











for service 


abattoirs, and 
plonts. 
floor or in a pit. 





tell you whether grease is costing you money... 
profit. Take time to check, and if you have Josam Grease Intercep- 
tors installed, you are recovering valuable grease which can be sold 
Without Josam Grease Interceptors, grease is clogging 
. slowing up operations . . . 
odors and costing you money! 
plants everywhere have Josam Grease Interceptors installed. There is a 
type and size to meet your specific need . .. 
ment. For further information concerning your grease problems, write 
our engineering department at Cleveland, Ohio or send coupon below. 


valve and skimming trough 
in packing 
houses, rendering plants, 
industrial 
For installation on 


Josam Mfg. Co., 317 Josam Bidg., Cleveland 13, Ohio 
Please send free copy of Bulletin "G" on Grease Interception. 





@ Two minutes of your time is sufficient to 
or paying you a 


causing disagreeable 
Modern processing and packing 


at a surprisingly low invest- 













HIDES AND SKINS 





Holiday and light offerings combine 

to limit trading—Branded steers move 

$1 higher in sales, aggregating 14,000 

—All hide sales total about 40,000 

for week—Kipskins sell at 50c as com- 

pared to last sales at 46c. Outside 
markets quiet. 


Chicago 


PACKER HIDES: The Decoration 
day holiday Tuesday and light offerings, 
generally at higher prices, limited ac- 
tivity through Wednesday to three 
trades, amounting to less than 5,000 
hides, On Thursday tanners, who had 
been bidding steady on branded steers 
and at lower levels on light cows, raised 
their bids a full $1 on the branded 
steers and to steady levels on the light 
native cows and at these levels con- 
siderable trade developed. 

At the close on Thursday a recount 
showed that total trade for the day was 
about 36,000 hides, with all sales except 
those of light cows at prices 50c to $1 
higher. Light native steers were 50c 
higher, heavy native steers were $1 
higher (the same as branded steers), 
and heavy Texas, ex-light Texas and 
light Texas were each 50c higher. As 
previously mentioned, trading was 
largely centered in branded steers and 
in light cows, with light native steers 


running third. Prices were steady in all 
the trading of light native cows. 


The trading for the week was as 
follows: About 14,000 branded steers 
sold with the butts priced at 19%4c and 
the Colorados at 19c. In two sales of 
Colorados, the price was 18%%c, but as 
these lots included about 75 per cent 
Kosher’s, this price was figured to be 
equal to 19c. Of the total sales in 
branded steers less than 4,000 were 
butts. Light native cows were about 
equally active and close to 13,000 of 
these were traded. By points Chicago 
sold at 25c, St. Paul, Omaha and Sioux 
City sold at 25%4c, Kansas City at 264%c 
and 1,200 Fort Worth sold at 31%¢, all 
prices Chicago basis. 


Other trading was of a scattered 
nature and_ generally in carload 
quantity. 

Car heavy cows, river, sold 24c and 
two cars St. Paul and Austin of same 
sold 24%c. Car heavy native steers 
Kansas City sold 22¢c and car St. Paul 
sold 22%c. Two cars light Texas steers 
sold 24c, and in a mixed sale involving 
2,000 hides, light Texas steers sold at 
24c and ex-light Texas sold at 27c. 
There were three sales of light native 
steers, all at 25c, with the total sold 
placed at 6,700. All prices are quoted 
Chicago basis and the hide takeoff is 
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PIN-TITE Reinforced Shroud Cloths speed operations because . . 
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Phone, wire, or mail your orders today! 


PIN-TITE is woven stronger! 

PIN-TITE pulls tighter FASTER! 

PIN-TITE won’t tear! 

Bold red stripe marks pinning edge for 


faster handling. 


COMPANY 
Cincinnati 14, Ohio 








both current and slightly deferred 

OUTSIDE SMALL PACKER: There 
was a mixed feeling in this market with 
some traders reporting good movement, 
while others were more of the opinion 
that the higher asking prices of most 
small packers had temporarily slowed 
down sales. The apparent discrepancy 
of these viewpoints probably is ey. 
plained by the fact that from some 
points and for some preferred type 
hides tanners were willing to pay higher 
prices, but in other directions and for 
other classifications this did not hold 
true. 

From the number of sales that were 
uncovered during the week it would 
seem that the movement was relatively 
light, and that tanners were resisting 
higher prices until the packer market 
proved that it was definitely able to hold 
the higher levels that were talked and 
in some instances paid. 

Couple cars 61-lb. average hides sold 
at 19c for the natives with the brands 
at 18c. Couple cars 48@50 average sold 
at 22c. Generally the packers were ask- 
ing 26@26%c for the 41@42 average, 
221% @23c for the 50@52 average and 
19@20c for the heavier averages; bids 
were about 1c below the top figure, with 


some trading of the best selections at 


the asking prices. 


CALFSKINS AND KIPSKINS: For 
the first time in several weeks there was 
a trade reported in kipskins and after 
this long interval the market for these 
was established at prices four cents 
above last sales. In the lone trade a 
total of 2,600 were moved with the 
northern’s selling at 50c. A puzzling 
aspect of this trade was the larger than 
usual discount for overweights. In this 
trade the overweights sold at 42 %c. The 
sale was a package deal and in it were 
included some Oklahoma kipskins at a 
2c discount. 

Calfskins, which sold at sharply high- 
er prices last week, held these gains in 
trading accomplished this week. In one 
sale, 7,000 mixed heavy and light north- 
ern’s sold at 62%c and 66c, f.o.b. A 
sale of 5,600 mixed river skins was 
made, and in this the lights brought 64¢ 
and the heavies 61c. To further com- 
plete the pattern, 3,800 small packer 
calfskins, mixed light and heavy, were 
sold at 62c and 65c, with the lights 
again bringing the top price. 

WEST COAST: For the second con- 
secutive week there was nothing to re- 
port from this area. It was felt that 
holdings were light, and with the packer 
market seemingly moving higher, 
traders in this region were content to 
wait. 

SHEEPSKINS: Last week it was 
estimated in this column that about 15 
cars of shearlings had been sold during 
the week. Sales made after press time 
and additional information uncovered 
this week, puts the total closer to 2 
cars. The shearling market was no 
quite so active during the past few 
days, but this seemed to be more the 
result of lighter offerings than anything 
else. Demand continues to be strong 
and with the exception of an occasional 
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Pin 2 





spot of weakness in No. 2 shearlings, 
prices are all steady for other grades. 

In the trading that was concluded 
this week, No. 1 shearlings sold at $3, 
number 2’s at $2.10@$2.25 and 3’s at 
$1.75@$1.80. Early estimates placed the 
volume at about 8 to 10 cars. Number 
1 shearlings, which have been in short 
supply during recent weeks, seem to 
be slightly more plentiful, while No. 3 
ghearlings are showing their seasonal 
decline in supply, and this change may 
show in the price structure in the near 
future. 

Spring lambs are in exceptionally 
good demand and sales have been made 
$3.25@$3.30 per each basis, and $3@ 
$3.30 per live cwt. basis. Dry pelts are 
also in a strong position and are selling 
33@34c per pound. From all indications 
there have not been any recent trades 
in pickled skins. 


N. Y. HIDE FUTURES 


MONDAY, MAY 29, 1950 





Open High Low Close 

June ...--- 19.50b 20.10 19.80 20.25b 
July .. -22.50b ose — 15 
ee 19.66b 20.45 19.80 3 
eer e+e ves v.00 
Dee, ....-- 20.10-00 20.50 19.95 
JOR. cscees os tie oe - : 

r. .....19.60b ? 
i wwiete« 22.00n 


Closing 35 to 70 points higher; sales 121 lots. 
TUESDAY, MAY 30, 1950 


Board of Trade Closed. 


WEDNESDAY, MAY 31, 1950 


35b 20.50 20.40b 






WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$20.35; the average, $18.90. Provision 
prices were quoted as follows: Under 12 
pork loins, 48%@49; 10/14 green 
skinned hams, 47%@47%; 4/8 Boston 
butts, 38%; 16/down pork shoulders, 
32@32%; 3/down spareribs, 35@36; 
8/12 fat backs, 94%4@10%; regular pork 
trimmings, 19%@20%; 18/20 DS 
bellies, 2142n; 4/6 green picnics, 30% @ 
31; 8/up green picnics, 27. 

P.S. loose lard was quoted at 11.25a 
and P.S. lard in tierces at 12.62%n. 


Cottonseed Oil 


The closing futures quotations at 
New York were as follows: July 17.20; 
Sept. 16.63; Oct. 15.50b, 15.58a; Dec. 
15.02; Mar. 14.96; May 14.80b, 14.90a. 
Sales totaled 212 lots. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended May 27 were: 


Week Previous Cor. wk. 
May 27 week 1949 
Cured meats, 
OOD k040080% 19,962,000 18,324,000 21,517,000 
Fresh meats, 
pounds ........34,928,000 43,775,000 37,773,000 
Lard, pounds .... 2,023,000 2,313,000 5,002,000 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous or. week, 

June 1, 1950 Week 1949 
Nat. strs. .....22 23% 21 @25 21 @25 
Hvy. Tex. strs. 19% 18% 19 
Hvy. butt. 

brnd’d strs... 19% 18% 19 
Hvy. Col. strs.. 19 18 18% 
Ex-light Tex. 

MK sdeatane 2 26% 26% @27 
Brnd’d cows... 2344n 23 @23% 2 } or 
Hvy. nat. cows.24 @24% 23%@24 22%@24% 
Lt. nat. cows. . .25 26% 25 @26% 26%@26% 
Nat. bulls ..... 15% @16 15%@16 16%@17 
Brnd'd bulls ...14%.@15 14%@15 15%@16 
Calfskins, Nor. .62%@66 62%@66 60 @6 
Kips, Nor. nat. 50 46 46% 
Kips, Nor. brnd. 47% 431% 44 
Slunks, reg.... 8.25 8.15 2.85 
Slunks, hris... . 1.10n 1.10 90 @95 


CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver. .25%@26% 25% @26 19 @21 


50-52 Ib. aver..22 @23 22 @22% 18 @20 
63-65 Ib. aver..19 @20 19 @20 13% 
Nat. bulls ..... 13 @l4 13 @l4 12% 
Calfskins ......50 @52 45 @50 40 @42 
Kips, nat. .....82 @34 32 34 28 @30 
Slunks, reg. ...2.60@2.75 2.50@2.60 2.00@2.25 
Slunks, hris.... 1.00 1.00 50 @75 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
Allweights, 
"o 


50-52 ........19 @20 18% 15%@17 


ED seccces 10 @i11 10 @li1 11% 
Calfskins ..... 27 @28 25 @28 23 @25 
Kipskins ......22 @24 22 @24 20 @23 


All country hides and skins quoted on flat trimmed 
basis. 


SHEEPSKINS, ETC. 


Pkr. shearings, 

No. 3.00 3.00 5 
Dry pelts ......33 @34 32 
Horsehides, 


untrimd. 


cceceee 2.8 
28 @30 


..--11.50@12.00 11.50@11.75 9.00@9.25 





July 20b 23.40 23.30b 
Sept. .75 20.75 20.50 20.52b 
GEE, cece es See “ 

Dee .20.55b 20.75 20.60 

Jan ere . mr 

a 20.20b 

BRR. <cvces ° 





THURSDAY, JUNE 1, 1950 


June ......20.45 20.50 20.40 20.40b 


July ......23.35b 7 7? 23.30b 
Sept. .....20.70 20.70 20.40 

ee ome TT bee 

Dec 20.65b 20.63 20.47 

mk. wones hve ° 

Mar 20.20b 

BBs access 





FRIDAY, JUNE 2, 1950 


MD das nue 20.40b 20.25 20.25 20.35b 
July ........28.80b sila ‘eS 23.35b 
Sept. ........20.55b 20.40 20.40 20.47b 
er nom» eens 20. 80n 
Sy Badteced 20.60b 20.65 20.50 20.60b 
SAE vienébe ee \sces ones ° 20.50m 
Se  Wiescave 20.30b ae 20.40b 
MED saviccba%: 6440 re exes 22.20n 

Closing 12 points lower to 20 higher; sales 22 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 27, 1950, were 5,069,- 
000 Ibs.; previous week, 5,615,000 Ibs.; 
same week 1949, 6,732,000 lIbs.; 1950 to 
date 126,504,000 lbs.; corresponding pe- 
riod a year earlier, 158,080,000 Ibs. 

Shipments for the week ended May 27 
totaled 4,683,000 lbs.; previous week, 
5,040,000 lbs.; same week last year, 
5,151,000 Ibs.; 1950 to date, 97,151,000 
lbs.; same period 1949, 114,752,000 lbs. 


Packers having used equipment and 
machinery to sell, and those wishing to 
buy, can get together in the classified 





advertising section. 
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PEPPEREX 








The Low-Cost Substitute for White Pepper 


* B.A.l. ACCEPTANCE GUARANTEED 
* REDUCES PEPPER SEASONING COSTS 80% 
* TASTE-APPEAL THAT BUILDS REPEAT SALES 


The speedy acceptance of PEPPEREX among packers in all parts of the country is backed 
by proof of its popularity . . . REPEAT ORDERS! And your sausage, loaves and specialty 
products will also win the confidence that repect sales assure when you start using PEP- 
PEREX! Backed by over a century's experience in the importation and milling of the finest 
Natural Spices, KNICKERBOCKER MILLS is in an outstanding position to offer a quality sub- 
stitute for white pepper to the meat packing industry. Send for generous free working 


sample of PEPPEREX today! 


* Also millers of: PAPRIKA... CORIANDER ...SAGE... 
MACE... NUTMEG... CARDAMOM...and all other 


PURE SPICES. 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


.601 West 26th Street, New York I, N. Y. 
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LIVESTOCK MARRS 0s enn 





General Outlook For 
Livestock Production 
and Meat Consumption 


Although slaughter supplies of bar- 
rows and gilts will not be much larger 
this summer than last, more sows are 

- likely to be slaughtered this year, since 
a smaller percentage than last year of 
the sows farrowing in the spring is 
likely to be carried over for fall farrow- 
ing, according to the U. S. Department 
of Agriculture. Prices of heavy hogs 
may be discounted fairly sharply. 

The peak in marketings of well-fin- 
ished cattle is likely to be later this 
year than in 1949. Prospects are that 
prices of top grades will reach a sea- 
sonal high in late summer or early fall, 
at which time they are likely to be high- 
er than at the same time in 1949, but 
probably will not equal the best prices 
of 1949 which were recorded unusually 
late in the year. 

Consumption per person during the 
January-March quarter this year ap- 
parently was nearly equal to the 37.5 
lbs. consumed in the same period of 
1949. Production the rest of this year 
is expected to exceed corresponding pe- 
riods of last year, but only in the fourth 
quarter is the increase likely to be large 
enough to provide a higher rate of con- 
sumption per person, 


MEXICAN FROZEN BEEF 


The Senate appropriations committee 
has received a request from the State 
Department, ECA and the Department 
of Agriculture to amend the McCar- 
ran Amendment to allow the Army to 
purchase Mexican frozen beef for U. S. 
troop feeding. The request was made 
on the grounds that it would favor pub- 
lic relations with Mexico. 


Watch Classified page for good men. 


EUROPEAN CROP OUTLOOK 


A combination of good weather, in- 
creased supplies of labor, machinery 
and fertilizer, are expected to result in 
the best crops since before the war for 
western Europe. U. S. agricultural at- 
taches believe overall production will 
equal or exceed 1948, Europe’s best 
since the war. In general, the reverse is 


CANADIAN MARKET REVIEW 


The Canadian Department of Agri- 
culture has_ recently released its 
thirtieth Annual Market Review which 
gives statistics for the 1949 Canadian 
livestock market and meat trade. This 
98-page publication is divided into sec- 
tions, the first of which covers the live. 
stock and meat trade, and the second 


true in other parts of the world. of which covers the output of livestock. 





SLAUGHTER OF STEERS, AND 
OF COWS AND HEIFERS* 
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* UNDER FEDERAL INSPECTION. EXCLUDES SLAUGHTER FOR GOVERNMENT ACCOUNT, 1934-36 











BEEF SLAUGHTER SHOWS GRADUAL INCREASE 


The number of steers slaughtered has fluctuated rather sharply from year to year but has 
traced a rather steady upward trend, while slaughter of cows and heifers has shown 
smaller year-to-year changes but more pronounced cyclical variations, as can be seen on 
the above chart prepared by the USDA. The number of breeding stock slaughtered 
each year is significant in cycles of total cattle numbers. In 1949, slaughter of steers 
under federal inspection was up 1,300,000 from 1948 and slaughter of cows was down 
by 1,100,000. To date in 1950, slaughter of both classes has been slightly below the 
same months of 1949 and the total slaughtered in 1950 may not greatly differ from 1949. 
The rather low level of cow slaughter will make possible further increases in cattle 
numbers in the next few years. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
$1. WAYNE, IND. 


JONESBORO, ARK. 
LAFAYETTE, IND. 


LOUISVILLE, KY. oo. 


MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA visTocn e 
SIOUX FALLS, S.D. 


K-M offers 
r.mrnuo. well-planned and 


convenient hook-uya 


KENNETT-MURRAY 











Order Buyer of Live Stock 
L. H. MeceMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














| Partridge 


SINCE 1876 
THE H. H. MEYER PACKING CO. ° 





CINCINNATI, O. 





Ham ° Bacon * Larp * SausaceE 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, May 
31, 1950, were reported by the Production & Marketing Ad- 
OU ministration as follows: 

HOGS (Quotations based on 
NOW SSR hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


pARROWS AND GILT: iS TT AL in protecting 


The saving 
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120-140 Ibs... ...$16.00-18.00 $15.00-17.5 Rs acer eae 7 
. -160 Ibs...... 17.75-19.25 19.00-19.85 p 
Agri- . 130 : ‘ 00-20.00 19.00-19.85 co i) avor, s a e 
od it 180-200 19.00-19.85 
7 ee 0:30:00 18 39-10-33 of fresh, frozen or 
; i 290-5 19.50-20. 9.85 
which Hotes 19.25- 9.75 25-19.85 / 
inadian 270-300 18.75-19.5 19.50 
i 300-330 . 85-19. \ 8.00-19. -19. 
oa This 330.360 Ibs...... 17-50-1800 18.25-19.00 17.75-18.35 18.00 18.25 smoked meats... 
Sec- 
: Medium 
he live. 160-220 Ibs...... 17.00-19.50 18.00-19.50 18.00-19.50 17.00-19.50 .......... 
second « 
restock sows 
STOCK, Good and Choice: ADLER e 
270-300 Ibs...... 17.25 only 18.00-18.25  17.00-1 18.00-18.50 16.75-18.50 t tt 
300-330 Ibs eee 17.25 only 17.75-18. 17.00-1 17.50-18.25 16.75-18.50 s oc ine es 
330-360 Ibs...... 17.00-17.25 17.25-18. 16.75-17.25 17.50-18.25 16.75-18.50 
) 360-400 Ibs ... 16.00-17.00 1 5-17.5 16.50-17.00 16.50-17.50 16.75-18.50 
Good: 
-450 Ibs...... 15.50-16.75 16.25-17.25 15.75-16.75 16.00-17.00 15.00-17.25 . . 
450.550 Ibs seed 14.30-16 25 15.50-16.75 15 00-16 00 15.25-16.25 13,00-17.00 ...1n a wide range of 
Medium: : : ADLER 
ge 250-550 Ibs...... 13.50-16.75 14.00-17.00) 14.50-17.00 14.50-18.00 14.50-14.75 widths and constructions for Representatives 
PIGS (Slaughter) : fore and hindquarters, sides and 
Medium and Good: PHIL HANTOVER, INC. 
e sole algggaaae 1717 M St 
90-120 Ibs...... 12.50-16.25 13.00-16.00 - POA! cuts of beef, veal, lamb and pork... eek x 
= SLAUGHTER CATTLE, VEALERS AND CALVES: to assure protection in freezing, eonGere 
he 
STEERS, Choice ere ae sad storing or shipping. Write for Chicago, Ill. 
4 700- 900 Ibs,.... 30.50-33.50 30.50-32.50 -33. JACK SHRIBMAN 
900- es ¢ 33.5 31.50-33.5 . 
1100-100 tbe baad 31.00 : 30 32.00-33 73 t aiad catalog and ale: list to eee - ‘ 
300-15 Ibs. 32.00-33.75 50-33.50 a ii , Pa. 
ha — THE ADLER COMPANY _ 
STEERS, Good: Department N 
700- 900 Ibs.. “31.50 Cincinnati 14, Ohio 
900-1100 Ibs. . 31.50 
a 1100-1300 Ibs..... 31.50 
1300-1500 Ibs..... 2 -31.50 
wid STEERS, Medium: Makers of quality knit products for over 80 years 
700-1100 Ibs..... 25.25 25-29.25 25.50-28.75 5-28.5 25 .00-28.50 
1100-1300 Ibs q 25.7 15.00-28. 50 
4 STEERS, Common: 
700-1100 Ibs.. 923.50-25.25 24.00-26.25 23.00-25.50 23.00-25.75 23.00-25.00 
+ HEIFERS, Choice: 
-_ 600- 800 Ibs..... 30.50-32.50 30.00-3 30.50-32.00 29.50-30.75 30.00-; 
95 0 800-1000 Ibs..... 30.50-32.50 30.50-3: 30.75-32.50 29.50-30.75 30.00-2 
HEIFERS, Good: a 
6 600- 800 Ibs..... 28.00-30.50 28.50-30.50 28.25-30.75 28.00-29.50 28.00-30.00 
a 800-1000 Ibs..... 28.00-30.50- 28.75-30.50 28.50-30.75 28.00-29.50 28.00-30.00 
HEIFERS, Medium: 
— 500- 900 Ibs..... 24.50-28.00 25.75-28.75 24.50-28.50 24.50-28.00 24.50-28.00 MAKERS OF 
ut has HEIFERS, Common: 
; shown 500- 900 Ibs..... 22.50-24.50 23.00-25.75 22.50-24.50 22.00-24.50 22.50-24.50 FERRIS HICKORY SMOKED HAM & BACON 
ae er COWS (All Weights) : Sah, FRESH-FLAVOR CANNED MEATS 
ighter Good coccsee 22-00-23.50 22.50-2 21.00-23.50 : 23.! 21.00-23.50 | 
r; steers Medium soseon BE oo 21: 5 19.50-21.00 ( 2 19.50-21.00 | READY-TO-EAT MEATS 
Commor -+++ 19.00-19.75 5 18.00-19.50 18.50-19.50 
as down Can. i on «eee. 14.50-19.00 14.50-18.00 16.00-18.50 | OLD TIME LUNCHEON MEATS 
low the BULLS (Yrls. Excl.): All Weights: e 
pef, good .. .. 21.75-22.50 21.75-23.50 21.50-2: 21.00-21.50 
m 1949, Saus "geod ia 22'00 22.75 23 25 23.85 22.00-2 21.00-22.50 EXECUTIVE OFFICES 
n cattle medium. 21.00-22.00 22.00-23.25 21.00-2: 20.50-21.00 172 EAST 127TH ST., NEW YORK 35, WN. Y. 
Sausage, cut. & 
com ric 18.00-21.00 19.00-22.00 17.00-21.00 18.50-20.00 18.50-20.50 PLANTS IN: BROOKLYN, N.Y. + PEORIA, ILL. + COFFEYVILLE. KANS 
VEALERS, All Weights: 
a Good & choice... 29.00-33.00 30.00-22.00 28.00-30.00 29.00-31.00 28.00-33.00 





Com, & med..... 20.00-29.00 24.00-30.00 19.00-28.00 22.00-29.00 20.00-28.00 
Cull, 75 Ibs. up.. 15.00-20.00 20.00-24.00 16.00-19.00  18.50-22.00 17.00-20.00 


CALVES (500 Ibs. down): 
Good & choice... 27.00-30.00 28.00-31.00 26.00-30.00 25.00-30.00 25.00-27.00 
Com. & med..... 20.00-27.00 23.00-28.00 18.00 ¢ DT) 


-26.00 20.00-25.00 19.00-25.00 


Be. ee 15.00-20.00 19.00-23.00 15.00-18.00 18 50-20.00 16.00-19 oo H. L. SPARKS & co. 


SLAUGHTER LAMBS AND SHEEP:' 
SPRING LAMBS 





Good & choice*.. 29.50-31.00 .... - 29.00-30.00 28.75-20.75 .......... | 
a Med. & good*.... 25.00-29.00 25.00-28.75 26.75-28.75 

NA ahah d 6 Sacer 14.44 econ ° ° - 22.00 oe eeeees 
—___—— 


LAMBS (Shorn) : 

Good & choice*.. 25.25 
Med. & good*.. 2. 75-2 
Common 9.00-2 





an meueeee ®@ Hogs furnished single deck or train load. 


+ eowtene @ We ship hogs everywhere and sell stock pigs. 


EWES (Shorn) . @ All orders placed thru National Stock Yards, Ill. 


27.00 = 25.50-27.00 


22.50-25.75 





18.00-22.00 














Good & choice*. 9.50-12.00 7.00-11.50 10.00-10.50 10.00-11.00 10.50-11.50 
a Com. & med..... 8.00-10.50 6.00- 8.00 7.50- 9.75 8.50-10.00 8.00-10.25 - 
lL oO. *Quotations on wooled stock based on animals of oe seasonal market weight National Stock Yards il Phones: on Hr edaart ++ 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. ’ - UP ton 3-4016 
*Quotations on slaughter lambs and yearlings of good and choice grades and the 
\GE medium and good grades and on ewes of good and choice grades as combined repre BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 
Sent lots averaging within the top half of the good and the top half of the medium 
—_——— grades, respectively. 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended May 20 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 
ture as follows: 


GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B* Good 
YARDS 1000 Ib Choice Dressed Handyweights 
TORS acevetcossccc’s $26.05 28.50 $30.27 
MROMEPORE «2. cc ccccccces 26.20 
\ aa 25.98 Spas 
GE pk 6b ceccaeretad 26.20 26.00 
Edmonton ............ 26.05 24.80 
ere 25.00 bees 
Moose Jaw ..........- 24.00 sees 
Saskatoon ............ 25.00 24.00 
DOGG cccsveceveveces 24.00 eave 
VQRCOUVEE 2 cccccsccece 





*Dominion government gremtume not included. 





BLACK HAWK 


THE RATH PACKING CO., 


WATERLOO, IOWA 





Superior Packing Co. 


Chicago St. Paul 


DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL « CASINGS 


Carlots Barrel Lots 





ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS +» BACON - LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 























SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 















for the week ending May 27, 1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
May 27 week 1949 
Chicagot ..... Kh 20, 127 22,839 
Kansas Cityf.. 12,484 
Omaha*t . P a 
East St. Louist 6,346 
St. Josephf.... 8,238 
Sioux Cityt... 9,945 
Wichitat ..... 3,902 
New York & 

Jersey Cityt. 8,655 
Okla. City*f... 3,771 
Cincinnati§ ... 4,382 
Denvert ...... 8,133 
St. Paulf ..... 15,745 
Milwaukeeft ... 3,265 

WOO .cccses 116,096 116,655 107,705 

HOGS 

Chicagot ..... 34,769 gt 33,828 
Kansas Cityf.. ) 11,725 
Omahat ...... 54 one 
a St. ae 32,116 32,438 

Josepht ... 25,175 16,810 
Sioux Cityt.. -. 19,639 13,949 
Wichitat ..... 7,294 4,307 


New York & 


Jersey Cityt. 39,521 41,900 


Okla. Cityt.... 3,747 
Cincinnati§ ... 13,927 
rr 


St. Paulf .. 
Milwaukeef.... 





SHEEP 
Chicagot ..... 4,936 
Kansas Cityft.. 15,479 
Omahat ...... 7,072 
East St. Louist 4,046 
St. Josephf.... 6,442 
Sioux Cityf... 
Wichitat ..... 
New York & 
Jersey City?+. 
Okla. Cityf.... 
Cincinnati§ ... 
Jenvert 
St, Paels...... 
Milwaukeet 





eee 88,812 85 

*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaughter. 

§Stockyards receipts for local 
slaughter, including directs. 


.265 77,966 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 


Calif., Thursday, Jurie 1: 
CATTLE: 





Steers, gd. to ch...... $32.00 only 

Heifers, med. ........ 24.00@25.50 

Cows, med. .. 21.00@22.50 

So, S,  caves cesses 19.00@20.50 

Cows, can. & cut...... 16.00@18.50 

Bulls, med. & gd...... 22.50@24.25 
CALVES: 

Vealers, med. to gd. . .$27.00@31.00 
HOGS: 

= & ch., 200-240... .$21.00@22.00 


o Ceesececcece 16.00@17.00 
SPRING LAMBS: 
Me. ctuwousasesdeosevese $27.00 only 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, June 1: 


CATTLE: » 
Steers, gd. & ch...... $30.00@31.75 
Steers, med. & gd..... 27.25@29.85 
Heifers, gd. & ch..... 28.50 only 
Heifers, com. & med.. 20.00@23.50 
Gows, DB. wccccccccce 21.00@23.50 
Cows, com. & med.... 17.50@20.50 
Cows, can. & cut...... 15.00@17.50 
Bs, Gilly. socccedeeese 21.00@23.50 
Bulls, com. & med.... 18.00@21.00 

CALVES: 
Vealers, gd. & ch.....$27.00@31.00 
CD, Ge MGB osc ccese 20.00@27.00 
SD wcdwocccccssvess 13.00@20.00 

HOGS: 


Gd. & ch., 180-240... — 

Sows, 400/down ...... 
SHEEP: 

Spring lambs, gd. & ch.$31.00@32.00 


50@20.75 
15.50@16.50 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicag, 
Union Stockyards for current ang 
comparative periods. 





RECEIPTS 
Cattle Calves Hogs Sheep 
May 24.... 9,434 846 8,798 
May 2 . 2,780 390 7,738 
May : 677 359 9,656 
May . 200 ... 5,300 
May 8,539 390 9,453 
May 30....Holiday. 
May 31... .12,241 567 15,882 2.7% 
June 1.... 5,200 600 14,000 1.2% 
*Week so a 2 
far .....25,980 ,557 39,335 4,907 


Week age 






1 

139 «2,127 43,536 8 5a9 
ers 984 2,904 33,619 3/836 
1948 ... -29,039 3,501 61,362 5,29 
*Inc luding 747 cattle, 11,336 hogs 

and 2,250 sheep direct to packers, 

SHIPMENTS 

Cattle Calves Hogs Sheep 


May 24.... 3,183 104 589 GR 
May 25.... 1,433 17 870 1,467 
May 26.... 644 1 978 46 
May 27.... 16 , 304 : 
May 29.... 2,554 1 2,129 i 
May 30.. ‘Holiday. 
May 31.... 3,853 55 1,592 9% 
June 1.... 2,500 5 1,000 200 
Week so 

ae dsads 8,907 106 4,721 580 
Week ago. 8,781 139 4,153 2.4% 
Sy wéaceu 8,925 98 4,356 TR 
1948 . .11,724 438 11,666 18 

TOTAL MAY RECEIPTS 
1950 1949 

AE ge ero 147,062 160,468 
errr rer er 10,059 15,883 
eee 214,389 
DE scetaeeesorns 46,898 26,877 


TOTAL MAY SHIPMENTS 


1950 1949 
CORD cscccens 43,678 58.274 
OO eee 24.369 21,956 
a eer ee 12,809 7,74 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, June 1: 
Week Ended Prev 








June 1 week 

Packers’ purch..... 2 5 32,616 
Shippers’ purch.... 6 03 5,747 
WURES ce cccsecve 33,934 38,363 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended May 20: 
CATTLE 


Week Ended Same Week 
May 20 Last Year 


Western Canada.. 7,695 10,252 

Zastern Canada. .13,746 12, 367 

GR hidivwipen 21,441 22 619 
HOGS 

Western Canada. .31,646 24,838 

Eastern Canada. .59,434 47,069 

oo reer 91, 080 71,907 
SHEEP 

Western Canada.. 440 594 

Eastern Canada 1,354 1,453 

GN ts aaiwdsas 1,794 2,047 


NEW YORK RECEIPTS 

Receipts of salable _live- 
stock at Jersey City and 
4ist st., New York market 
for week ended May 27: 


Cattle Calves Hogs* Sheep 


Salable ..... 461 1,790 927 SH 
Total (incl. 

directs) ...3,307 5,395 21,783 13,768 
Previous week: 

Salable ... 425 865 965 1 


Total (incl. 
directs) .3,895 4,586 20,970 15,408 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ending May 25: 
Cattle Calves Hogs Sheep 


Los Angeles...7,600 1,000 2,458 725 
San Francisco..1,030 215 1,480 5,52 
No. Portland...1,775 365 1,280 1, 520 
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P 


purchas 
principal « 
Saturday, 
to THE N 


Armour, 
Wilson, 4, 
Shippers, 
bogs. 

Total: 
40,204 hog 


Armour .. 
Cudahy . 
Swift .... 
Wilson . 
Central . 
Others .. 


Total 


Armour 
Cudahy .. 
Swift ... 


Greater 0 
Hoffman 
Rothschil 
Roth ... 
Kingan . 
Merchant 
Midwest 
Others .. 


Total 


Armour . 
Swift ... 
Hunter . 
Heil .... 
Krey ... 
Laclede . 
Sieloff .. 
Others .. 
Shippers 


Total . 


Swift ... 
Armour . 
Others .. 


Total | 


Does 
1,270 shi 


Armour 
Cudahy 
Swift .. 
Others . 
Shippers 


Total 


Cudahy 
Guggen- 
heim 

Dunn- 
Ostert 
Dold . 
Sunflow. 
Pioneer 
Excel . 
Others . 


Total 


Does | 
hogs bo 


Armour 

Wilson 

Others 
Total 


Does 
calves, 
bought 


Armour 
Cudahy 
Swift . 
Wilson 


Harma: 


Others 


Tota! 


The | 





‘OCK PACKERS' DENVER 


Cattle Calves Hogs Sheep 


» Cnteap PURCHASES Armour ... 858 98 yt +ae8 






























Swift ..... 828 105 «1,45 ,200 
rent and purchases of livestock by packers at and oe — 14 2,237 659 
jncipal centers for the week ending iia - oo. 2. oo ee 
=, May 27, 1950, as reported Others .. 3,721 152 3,078 2,624 
* TOR NAT N *ROVISIONER: —_— et ee ee 
———— eee Total ... 7,538 369 9,912 8,581 
. D ‘ 
“wr FP 2 A CINCINNATI 
38 394 Armour, 3,964 hogs; Swift, 908 hogs; Cattle Calv Sees Shes 
56 em & Wilson, 4,056 hogs; Agar, 6,537 hogs; ae ee ee ee ° 
100 10 shippers, 5,435 hogs; Others, 19,304 Gall’s ..... “=e vines teks 155 
53 969 hogs. Kahn 8 eee eee one eve 
Total: 19,074 cattle; 1,988 calves; — tee nee vo = 9% 
82 27% 40,204 hogs; 4,936 sheep. = CYCE «+++ =. . eee eos 
°ne - Schlachter 163 107 oes 83 
~~ KANSAS CITY Others .... 2,523 1,516 16,440 304 
i Cattle Calves Hogs Sheep : —— - ve 
335 4,907 B armour... 2,562 443 2,788 3,270 Total ... 2,686 1,623 17,415 542 
36 8589 Cudahy . 1,653 350 1,169 1,399 Does not include 675 cattle bought 
519 3,836 Swift ..... 2,178 459 1,984 6,483 direct. 
362 5,806 Wilson ... 1,197 280 1,889 1,306 8ST. PAUL 
,336 hogs Central ... 620 as aed 5 See Cattle Calves Hogs Sheep 
2,00: 5 3,29 
ckers, Others ...- — =... bese & : . Armour ... 4,958 2,517 8,972 1,031 
212 536 12.305 15.749 Bartusch... 816 ae ove eee 
Total ...10,212 1,586 12,006 15,74 Cudahy ... 1,405 974 aan 310 
ES Sheep OMAHA Rifkin 38 aie 
589 988 Cattle & Superior .. 22 — eee ese 
870 1,467 Calves Hogs Sheep Swift ..... 5,47 2,369 14,936 943 
3 1,734 Others .... 2,328 2,472 7,958 155 
: 2,510 a ae a ie ai ca oe ” 
+ 2 ioos Total ...17,468 8,370 31,866 2,439 ee ) ( } 
_ 932 FORT WORTH e/VMtUte OF JSONMUM 
592 ons ree . Sete 
000 xa pay Cattle Calves Hogs Sheep 
——— Hoffman .... 92 <a -ée Armour... 752 761 1,519 15,809 
Rothschild ... 391 vr ove BWI ... 00 1,118 655 1,944 21,492 
580 BEER ncccvcce 144 o*s owe Blue 
2,499 — Kingan...... 1,199 oa rats Bonnet.. 469 a ae ¢ 
TR Merchants ... ~ ‘ ion Oly ..«> 7% 445 25 een eee 
158 Midwest .... 2 — see tosenthal. 409 30 80 coe 
= @an....... aa | oe - cman neat ee , ¢ ° 
PTS —_- — - Total ... 3,193 1,527 3,825 37,301 
sense 19,540 28,154 7,099 
1949 Total a naan , TOTAL PACKER PURCHASES 
160,468 2 . Week Cor. 
15,883 Cattle Calves Hogs Sheep ended Prev week 
21400 | Armeer ... 2,477 1,147 9,440 2,173 May 27_ week 19498 
26,877 Swift ..... 2,953 2,96 9,198 , 73% Cattle ...... 28.585 125.142 123.554 
“4 Hunter... 447 ... 6,043 140 eee «202022 270,531 287/672 bis 34t SOLVAY SALES DIVISION 
ENTS ella a 2 yt . Wueee 55sec. 97,051 90,437 79,136 ALLIE HEMICAL & DYt PORATION 
OY «sees eee eee o, ” eee 
1949 Laciede ree a ae oe *Totals do not include Omaha. 40 Rector Street, New York 6, N. Y 
58,214 | Sieloff .... 506 ; : 


21,956 | Others .... 3,477 1,043 15,643 1,318 
7,74 Shippers .. 1,686 475 15,815 120 


Total ...i000 5020 03.574 basi CORN BELT DIRECT 

















5,484 
>HASES 8ST. JOSEPH TRADING 
ed at Chi- Cattle Calves Hogs Sheep a > — — 
_ June 1 Swift ..... 2,188 349 9,986 4,206 Des Moines, Ia., June 1.— 
ds Prey pest tee yo = yo on Prices at the ten concentra- 
week ers .... 3,68 5 ,057 ,015 ° ° 
266 1 —. —_- -_- —___ tion yards and 11 packing | | THE WM. SCHLUDERBERG—T. J. KURDLE CO. 
Tt _ = — , oo — plants in Iowa and Minne- . 
<a Joes not include 4,02 ogs an ‘. CER 
38.30 | 1,270 sheep bought direct. sota: PROSUCEES GC 
By ag on “SOc 
ILL ae ae MOIOD MH. 52002500654 $17.25@19.25 
Armour ... 10 5,524 1,042 9 ibiedeiitpalietenceic 18.85@ 19.80 
mC Cudahy ... 16 7,018 705 DID MOD DR oosccccec0s 18.00@19.80 
a —*: 4 2,744 1,292 300-860 Ib. ........... 17.50@18.90 
20: Shippers .. 7 10 11,570 438 «cows. 
same Weer | Zeta -+-18,141 40 26,856 3,477 270-900 B. ........... 073 c00st 25 
Same Week -55 A, pene ne mkeed 0G . 
Last Year > WICHITA 
10,252 Cattle Calves Hogs Sheep Receipts of hogs at Corn 
12/367 Cudahy ... 1,487 253 4,111 2,935 


Guggen- Belt markets were: 


Ts (ee Sree MEATS OF UNMATCHED QUALITY 

















unn- This Same day 
04.838 Ostertag. 60 needs 3 ran week last wk. 
47 089 aa i ee 733 Fins estimated actual MAIN OFFICE AND PLANT 
at Sunflower . 11 eee 31 ove , 26 5,000 38,500 
5 POE 5 sesame 33:70 | | 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
- A. ee ae a i Senet 32,000 46,500 
Others .... 876 sma 319 m7 =May 30...... Holiday 32,000 
one aad » OO May 30........+.. J : 
1468 | Total... 2,008 208 6,107 301s May Si----------- 38008 = SRARS 





-- Does not include 452 cattle and 2,416 
2,047 hogs bought direct. 


— OKLAHOMA CITY LIVESTOCK RECEIPTS 


Cattle Calves Hogs Sheep 











‘ve. | Armour... 1,415 178 1,485 654 Receipts at major markets: 
ble pe Wilson ... 1,047 176 1,565 990 P y 
> _ 
jAty an hers... 102 2 713 --- a 20 MARKETS, Week Ended: 
market | ‘Total... 2,564 356 8,713 1,644 Cattle Hogs Sheep 
Zi: Dees net include 597 cattle, 230 may 24 seeee Fayed —- psy 
roy | lg ie OE sy Bay SA Be EEF - PORK: LAMB 
lene? “— bought direct. tore — oo priged ty B a " 
927 § 1948 .......227, 467, 217, 
LOS ANGELES 1947 >. 293,000 225,000 
1,783 13,768 Cattle Calves Hogs Sheep Vv AL- OFFAL 
= Armour... 205 70 18 tan HOGS AT 11 MARKETS, Wk. Ended: 
at hkl ea eo oy eer 314,000 
».970 1548 1 Wiktg’’ mt SL BBB May 0 oe eee leeeeees 331,000 e° 
are a m... 12 mg. ae ons “I be rh Wacasag eee noua sennneel 306,000 GLE Ii @. 1A 
treet. Acme ..... 411 2 oe. cop 1. CE Miplaks a tsaxcecdueedmanta 371,000 MGUtsr{es eccome 
Atlas ..... 480 047 929 . 
a 8 ath et “she “Wi piawecekcheaviansehoeeaas 227,000 
Clougherty. 353 1.) 366011! : AN 
JESTOCK | Coast ....: 187 18 360 ... AT 7 MARKETS, Week Ended: AX é 
Ns OEY Dees (gum! dee . sm 1H VR 
ucifie Coast f Luer ....*! a ie 701 Pie Cattle Hogs Sheep WAL POTARAB . 
, 25: Union .. | Mg ee ~ ote * Me Rha, 144,000 263,000 87,000 | § rN CASA ; 
“a Sheep | Uilted ..°> 285 . 2s Oe Messe 151,000 272,000 106,000 | ay Wiis CRAQN , 
Hogs § - Others .... 3,091 696 478 S98 ees 159,000 247,000 94,000 Conk 
2,458 | 13 Sek plies. 4 —- 1948 ...,...142,000 304,000 90,000 ; : 
1,480 os Total ... 6,165 842 2,786 ae Se wxbicad 168,000 190,000 109,000 
1,280 1, 
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MEAT SUPPLIES AT NEW YORK 


Production & Marketing Administration) 


(Receipts reported by the U. 8. D. A., 

















WEEKLY INSPECTED SLAUGHTER 


| Slaughter at 32 centers during the week ended May 27 was 
reported by the U. S. Department of Agriculture as shown in 





STEER AND HBEIFER: Carcasses BEEF CURED: | . 
Week ending May 27, 1950. 12,016 Week ending May 27, 1950. 13,064 | the following table: 
Week previous ........... 12,504 Week previous ........... 31,012 | Sheep 
Same week year ago....... 11,478 Same week year ago....... 64,790 | ‘ Cattle Calves Hogs & Lambs 
: a 3 > ‘ | NORTH ATLANTIC 
cow: PORK CURED AND SMOKED: New York, Newark, Jersey City..... 5,309 9,369 39,521 28,633 
Week ending May 27, 1950 1,511 he ending May 27, 1950. bi ay Sayre] Baltimore, Philadelphia ............ 5,159 1,339 27,996 1,267 
Week previems .....cceces 1,269 , 2 eres 584,441 | NORTH CENTRAL 
3 eek ye: " rs Same week year ago....... T7412 | “ > . an £25 
a ee meeeaess —— — ee , | Cincinnati, Cleveland, Indianapolis. . _“o ane yo § 305 
ILL: iD P CF 3: CRECRMO AFOB oiccsccccccccvcrcveses 21,321 6,236 67,809 9,049 
7 ane - - 76 a —* — eoagd . St. Paul-Wis. group’............... 24,730 22,178 72,943 4,185 
Week ending May 27, 1950. ad Week ending May 27, 1950. 79,698 | s+’ Louis area?............0.0-0000: 6 8,525 63,074 9,324 
Week previous ........... 931 Week previous ........... 112,178 ES leh eg Se eee 80 3 3,488 
Same week year ago....... 873 Same week year ago....... DB - > “a lilaeieepnpeapeeabieliee: 656 3 10,025 
SN GED cccccecccescceuccesssne 2,917 37,487 11,829 
VEAL: LOCAL SLAUGHTER lowa and So. Minn.# 4.373 165,391 2147 
Week ending May 27, 1950. 11,915 CATTLE: Carcasses EET 2,980 17,345 2 
Week previous ........... 14,549 27 - | oeuryen —— Peps 2 925 298 
Same week year ago....... 9.598 Week ending May 27, 1950. SOUTH CENTRAL WEST® 3,925 59,29 39,252 
3 = eek = *wercecees | ROCKY MOUNTAIN® 619 11,297 11,14 
LAMB: come ees cli oS SRR: UP eas Orr 3,054 27,133 28,333 
Week ending May 27, 1950. 29,126 ‘ALVES: Grand total ..... 2.06.06. ceeceeeees 70,316 694,121 186,253 
Week proviees Bite fuwaee 30,368 — gp P ee ree 7 72,148 667,058 176,859 
Same week year ago....... 22,044 wes ending May 27, 1950 9,369 | Total same week 1949.............. 185,298 87,115 627,702 172,235 
— Gouk une ans he aoe 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
MUTTON: rs . e Green Bay, His. *Includes St. Louis National Stockyards, E. > Louis, I), 
Week endi 27, 1950. 3,663 1G. and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Week —~ eee - ~— 2118 woes: P - City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Same week year ago....... 1,863 Week ending May 27, 1950. 39,521 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
F Week previous ........... 39,571 | Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Ip. 
HOG AND PIG: Same week year ago....... ,900 | cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
‘ ~— Texas. ‘*Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
b See per May 27, 1950. igo SHEEP: Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
Same week pene a. * 12'000 Week ending May 27, 1950. 27,733 NOTE: Packing plants included in above tabulations slaughtered approxi- 
ee “ Week previous ........ 31,696 | mately the following percentages of total slaughter under federal meat inspee- 
PORK CUTS: Pounds Same week year ago....... 33,226 | tion during April 1950: Cattle, 77.3; calves, 62.1; hogs, 73.3; sheep and lambs, 
84.7. 
Week ending May 27, 1950.2,062,348 
Week previous ........... 1,740,639 COUNTRY DRESSED MEATS 


Same week year ago....... 1,490,041 VEAL: 








BEEF CUTS: Week ending May 27, 1950. 4,883 SOUTHEASTERN RECEIPTS 

Week ending May 27, 1950. 196,385 pang — aot 5,799 ‘ : 
Week previous ........... 116.756 Feee ee ee meee Fo 058 6,754 Receipts of livestock, as reported by the Production and 
Same week year ago....... 113,211 HOG: Marketing Administration, at eight southern packing plants 
bye os AND CALF CUTS: woe pom 27, 1950. 2| located at Albany, Columbus, Moultrie, Thomasville and Tif- 
, » y 27, 1950. 2,245 Pe K PVIOUB wn ccccncee 5 . je * 
ino p= plaka Same week year ago....... 14 | ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Same week year ago....... ,679 i i : 
ame week year ago 17,67 LAMB AND MUTTON: Florida, during the week ended May 26 were: 

LAMB AND MUTTON CUTS: Week ending May 27, 1950. 45 Cattle Calves Hogs 
Week ending May 27, 1950. 6,643 Week previous ........... ee er Ce in. i Vis'b css bbccebiseseqtase® 1,773 1,106 6,501 
Week previous ........... 1,699 Same week year ago....... 52 | Week previous ......... ET ere Tree rere Te 1,462 1,002 8,114 
Same week year ago....... 5,628 *+Incomplete. | RT eT eee 1,668 294 4,145 











CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





SAUSAGE EXPERT 
SAUSAGE MANUFACTURERS 


If you are having trouble, write to me. I can correct 
any kind of trouble in a short stay. I will set up a 
complete line of unexcelled products that will build 
customer acceptance and show a good profit. I travel 
from coast to coast. 

W-94, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., Chicago 5, IL 





Plant or Sales Management 
Progressive young man, age 29, with 13 years’ prac- 
tical experience in buying, selling and manufactur- 
ing processed meats, desires to locate in Los An- 
geles area. 1 have the experience, willingness and 
ability to assume responsibility in any or all phases 
of this work. Excellent references. 

W-109, THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago 5, Ill. 





OFFICE MANAGER or ASSISTANT: 15 years with 
one company as office manager and accountant. 
Both large and small plants. Age 37, married, 2 
years college. — June 1. Locate anywhere, 

salary open. Desi good connection opportunity. 
Wr THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





GENERAL MANAGER making change. Good record 
in sales promotion. A lot of experience in plant op- 
erations. Good references. W-110, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 





SALES and MANAGERIAL: Desire locating with 
progressive plant stressing quality. Fully qualified. 
W-111, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Ill. 





BEEF KILLING FOREMAN: Practical man, can 
perform any operation. W-112, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





EEE CET ACTION — ()° | aan naa 
NATIONAL PROVISIONER “CLASSIFIEDS” 


Page 52 





BROKER: Man wanted for small Chicago loop 

brokerage office. Experienced trader preferred, but 

will consider real go-getter who wants to work for 

a good compensation. Reply is strictly confidential. 

Please state age, background, salary expected. 
W-102, THE NATIONAL PROVISIONER 

407 S. Dearborn St., Chicago 5, Ill. 





WE WANT 2 top-notch men, 
lege education desirable. One to assist a production 
executive; slaughtering and processing supervisory 
experience preferred. The other to be right hand 
man for top purchasing executive. Both jobs pay 
well and have excellent opportunity. Write full de- 
tails and enclose picture. W-99, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


age 30-40, with col- 





SOUTHERN CALIFORNIA firm wants experienced 
packing house engineer. Must be thoroughly familiar 
with meat processing, packing and refrigerating 
equipment and be able to operate and. maintain the 
same. Write references and qualifications to Box 
W-100, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 





WORKING SAUSAGE FOREMAN: Immediate 
opening in a small plant located in central Iowa. 
Capable of taking complete charge of department. 
State experience, marital status, age and give refer- 
ences. W-103, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 





Departmental COST ACCOUNTANT: Position avail- 
able for a man thoroughly experienced in test costs, 
yields, departmental transfers, and piece count au- 
dits. W-57, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 





ASSISTANT SAUSAGE FOREMAN: To run chop- 
per, capable of running sausage department in ab- 
sence of sausage supervisor. Specialty sales experi- 
ence helpful. W-1 NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Beef killing foreman for midwestern 
plant, 2 bed floor, killing 600-700 weekly. Give full 
particulars of experience. Write Box W-117, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Tl. 





WANTED: Sideline salesman working Illinois and 
Indiana sausage makers. Sell sewed casings. Good 
house. Good deal. W-65, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, III. 





HELP WANTED 





BEEF BROKER 


Wanted: Experienced beef broker for established 
brokerage firm, to take complete charge of beef de 
partment in Chicago office. Must be able to handle 
the department and have knowledge of sources and 


trade. Excellent opportunity. 
W-113, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, I. 





SALES SUPERVISOR 
Middle western sausage manufacturer is looking for 
capable, aggressive young man who can organize 
and effectively manage about 15 to 20 sausage ped- 
dling routes. This position offers wonderful future. 
Replies strictly confidential. 
W-114, THE NATIONAL PROVISIONER 

407 S. Dearborn St., Chicago 5, I. 





EXPERT SAUS 
eral supervision, 


SAGE MAKER with ability for gen- 
Long established business in up- 


state New York is organizing for future. Interest 
in business to right man upon proving wortb. 
W-115, THE ag ey PROVISIONER, 11 East 
44th St., New York 17, N. Y. 





WORKING SAUSAGE FOREMAN 


Immediate opening for man capable of taking com- 
plete charge of department. State experience, age, 
marital status and references by letter to Pace 
Packing Company, Sweetwater, Texas. 





GENERAL MANAGER wanted for medium sized 
B.A.I. meat packing plant. Large salary, permanent 


position, grand opportunity. State full particulars, 
age, salary expected. Confidential, W-116, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 5t., 


Chicago 5, 





PLANT WANTED 


WANTED: To Rent, Lease or Buy. Small rendering 
plant with dead stock route, or will buy dead stock 
route with rendering possibilities in New York state 
only, Write to W-81, THE NATIONAL Ms gs 
SIONER, 11 East 44th St., New York 17, N. Y. 
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—CLASSIFIED ADVERTISING— 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


Undisplayed: set solid. Minimum 20 words $4.00; additional 
words 20¢ each. ‘Position wanted,” special rate: minimum 
20 words $3.00, additional words 15¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


or box number as 8 words. Headlines 75c extra. Listing 
advertisements 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





~ PLANTS FOR SALE 


| EQUIPMENT FOR SALE AND WANTED 





SMALL PLANT FOR SALE 


Operated about one year, in fast growing commu- 
nity in northern California. Equipped to kill all | 
species. Cooler capacity 50 cattle. State inspection. | 
In Sacramento and San Francisco meat shed. Ideal | 
for small, experienced operator. Priced to sell. 
ferms. For complete details write to Box FS-118, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
st.. Chicago 5, Ill 





—— 


SALES OUTLET 
FULTON MARKET—CHICAGO 


Ideal location, 3 coolers, well established business. 
Estimated sales for 1950, $3,000,000.00. Priced for 
quick sale at $40,000. FS-121, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





space. Located in large Ohio city. Plenty wholesale 
to be had. Less than $20,000 involved. Would con- 
sider working partner. FS-106, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





EQUIPMENT FOR SALE 


ANCO #42 Size #1 Latest Model 
TRIPE SCALDER with 2 HP Gearhead 
Motor and Starter, 3 /60/220 with stain- | 
less steel cylinder and cast iron heads. | 
New and never used. $200.00 off pres- | 
ent list. 

ANCO CUTTING TABLE 45’ long, 30” 
wide with Monel Metal Flights, galvan- 
ized angle iron frame. Complete with 
speed reducer, but no motor. $1,500.00. 

ANCO #516 DOUBLE BELLY 
ROLLER with stainless steel flights 
$500.00. This roller used in combination 
with above cutting table. 

SAVANNAH ABATTOIR 
POST OFFICE BOX 513 
SAVANNAH, GEORGIA 





} 
| 
| 
SAUSAGE KITCHEN: Retail store. Ample parking | 











MEAT PACKERS—ATTENTION! 
FOR SALE: 2—Anco #261 Grease Pumps, M.D. 


1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 


1—Enterprise #166 Meat Grinder, belt driven. 

1—Steel 2,000 gal., jack., O.T., agit. Kettle. 

2—Dopp seamless jacketed Kettles, 350 and 600 
gal. 


12—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100, 
150, 225, 500, 750, 1,200 gallon. 


Used and rebuilt Anderson Expellers, #1 RB, Duo 
and Super Duo. 


2—5x9 Anco Cookers. 
1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS COMPANY, INC. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 





TRUCK BARGAIN 


1948 Ford ‘‘F3’’ % ton truck with custom built in- 
sulated meat box. Outside dimensions 6’8” long, 6’ 
wide, 6’2’’ high. 11,500 miles, painted white and in 
excellent shape. Original cost $2,151.00—our price 
$1,150. Terms if desired. 

This unit in storage 18 months while tied up in 
bankruptcy proceedings. Phone or write 

STERN FINANCE COMPANY 
736 Des Moines Building, Des Moines, lowa 





FOR SALE 


1—Boss Diamond Hog #705 with 40 HP, 220-440 V., 
3 ph. motor and coupling, $1,000.00. 

1—Anco #614 quick acting hyd. curb press, 300 ton 
capacity, 20 inch curb. 

1—Union accumulator steam pump for hyd. press, 
size 8x1x12, press and pump, $1.000.00. 

For further information write or call Mr. Syring, 
rling & Company, 3350 Greenfield Road, Melvin- 

dale, Mich. Phone Warwick 8-7400. 
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ANDERSON EXPELLERS 


All models. Kebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle. Pennsylvania 


FOR SALE: Several Anderson R.B. expellers. Very 
good condition. $3,850.00 each F.0.B. Norwalk 
California Extraction Co., Box 187, Norwalk, Calif. 


FOR SALE: One model 6 Buffalo bias bacon slicer, 
complete with motor. This piece of equipment has 
just been factory reconditioned and is in the crating 
in which it was received from the factory. For fur- 
ther particulars, contact Box FS-122, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
eago 5, Ml. 


BUFFALO Meat Grinder: No. 51-B, 
also Buffalo silent cutter No. 32-B, 10 HP motor. 
Used very little. Must dispose. Take reasonable 
offer. Lee Porath, 1641 Eddy Road, East Cleveland 
12, Ohio. 











5 HP motor; 





1 BUFFALO 66-B Grinder, complete with starter 
and switch, 25 HP motor, 3 sets of plates and 
knives. Excellent condition. $500.00 F.O.B. Penn- 
sylvania. Apply Berks Packing Co., Inc., 307 Binga- 
man St., Reading, Pa. 


FOR SALE: 2 York Flake Ice machines (used). 
Capacity each 1 ton per day. Machines are re- 
conditioned. For information phone or write—Burge 
Ice Machine Company, 218 N. Jefferson St., Chicago 
6, Ill. Phone Randolph 6-0946. 


WANTED: One model 150-B or 150-D U. 8. 
machine or one of similar make. 
Walled Lake, Michigan. 


WANTED TO BUY: Used revolving meat loaf oven, 
about 60 loaves. Must be in good condition. Ernest 
Miller, 205 Booth Street, Stratford, Conn. 
WANTED TO BUY: One and three quarter horse 
power ice crusher. W-119, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


Send us your offerings of boneless beef, wholesale 
beef cuts, pork loins and loins of mutton. Strauss 
Frozen Food Corp., 2324 Webster Ave., New York 
57, N. Y¥. 








Slicing 
Write Box 156, 

















ATTENTION! MEAT PACKERS 
Established Exporter-Importer wishes to represent 
canned goods line or private label. All sales made 
by confirmed and irrevocable L/C. 
gladly given. 

W-120, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Il. 


Best references 





ATTENTION 


Pork Packers and Sausage Makers 


Dressed hogs in truckload lots available for ship- 
ment in central and northern Ohio. FS-108, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, a 





WE SHIP DRESSED HOGS IN OUR OWN RE- 
FRIGERATED TRUCKS—ALL POINTS EAST— 
EXPERIENCED MIDWEST PACKER. REPLY 
TO BOX W-599, THE NATIONAL PROVI- 
SIONER, 407 S. DEARBORN ST., CHICAGO 5, 
ILL. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


HOG - CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
SAMI S. SUENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, fiL. 











We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 


WEEKLY 
SPECIALS 


Sausage Equipment 
1766—MEAT GRINDER: Buffalo, 63BU,. 
with 20 HP motor, 4,000Z to 6,000 
meat per hr., excellent condition... .$ 785.00 
1846—MEAT GRINDER: Buffalo 766, with 
15 HP motor, knives & plates, new 
bowl & worm, excellent condition... 
1584—-MEAT GRINDER: (New, never 
used), 32, with motor...... - 
2054—CHOPPER: Enterprise 732, pedestal 


595.00 


325.00 


type. 8002 per hr. cap., new head, 

worm, rings, etc., perfect cond... 115.00 
2118—SAUSAGE STUFFER: Randall, 

4002, excellent condition........... 435.00 
2112—SAUSAGE STUFFERS: 2002 cap.., 

without valves, (4) Buffale, (4) 

a eee eta diiaiel oid 425.00 
1964—SAUSAGE STUFFER: Buffalo #203, 

BONES GUM. 0000 cccccstioves éones 395.00 
2022—SAUSAGE STUFFER: Buffalo 54-B, 

complete with horns, hand onerated 160.00 
1601—MIXERS: (3), 17502 cap. ea., Hop- 

per size 66°°x30’’x33"’, all contacting 

parts stainless steel, excellent cond., 

GR. cecrcssvescosnecsdvareseecceess 850.00 
1847—MIXER: Buffalo, 4-A, with 10 HP 

motor, gear driven............... . 575.00 
2055--SILENT CUTTER: Buffalo 2740, 

200% cap., with new knives & bear- 

ings, less motor, good condition... .. 400.00 
1623—SILENT CUTTER: Buffalo 343, 

with 25 HP motor, new set of knives, 

guaranteed, excellent condition..... 700.00 
1849—AIR COMPRESSOR: 2 HP Tank & 

BOD 6.05 625 66 00 00.000d050000%50000 200.00 
1964—TY-LINKER: Automatic, Model 

#7114, Ser. 3980, used 2 yrs., good 

Rs: 20) deccarentetindiashusewe eens 1150.00 
2101—PATTY MACHINE Hollymatic, 

with extra plates, used approx. 2 

it, Tee GI ic 2 00 6:0.4:6604500006000% 385.00 


7993—KETTLE: (NEW) 300 gal. stainless 
steel, with fittings, valves, ete...... 
2121—KETTLE: 80 gal. stainless clad, with 


675.00 


cover, pressure valve & outlet valve. 135.00 
2121—KETTLES: (2) Stainless steel clad, 
100 gal. cap., ea........ my ; 155.00 
2115—FAT CUBER: Boss 3465, (New, 
never used) shop-worn............ 650.00 
Smokehouse Equipment 
2082—SLICER: U. 8. 150-B, with conveyor, 


late model, recond. & guaranteed...$ 675.00 





1518—SLICERS: (2) U. S. #3 heavy duty, 

OE cnebidenrewevtesss cs 50 6-6:0.0'54 1200.00 
1954—FROZEN MEAT SLICER Ace, 

4,000 per hr. cap., motor driven, 

Re re ree . 835.00 
2122—SKINNER: Townsend 227, recondi- 

tioned, guaranteed, with motor..... 525.00 
1105—LOAF PANS: (800) Aluminum Wear- 

ever, 62f, sliding lids, like new, ea 1.30 
1752—HOY LOAF MOLDS: (100) stainless 

steel, model 5-S, excellent cond., ea 3.25 
2109—OVEN: Meek Reel, gas fired, includ- 

ing burners, 54 pan cap., excellent 

DE... nies dened has ehiitindie ts-ekosu: 425.00 
1872—HAM WASHE Adelman with mo 

tor, comp. with aluminum bowl, 

brushes, like new............. - 250.00 


Kill Floor & Rendering 

2119—PORK SHOULDER KNIFE & CON- 

VEYOR TABLE: Similar to Anco 

32560, pedestal mounted, V-belt drive 

from 2 HP U. 8. synchro. gear drive; 

Table, 68” wd., 74” long, flights are 

stainless steel 5744” long, 6” wide, 

excellent condition ..... ....$1500.00 
2113—CARCASS SPLITTING SAWS: (2) 

NEW, Kentmaster, in original crates, 


Ges cevdncccsorastgngncacerssss -... 685.00 
9219—-MEAT SAW: (NEW) ‘Do-All,”’ 

Model MS-15 with 15%” throat 

depth, complete with all standard 

equip. inc. stainless steel stationary 

table, excellent cond........ Ss CU, 
8591—BEEF HOIST: Anco 2478, electric, 

with 5 HP motor & limit switch, like 

LOOP TerrrerTerTy errr 500.00 
2111—BELLY ROLLER: Globe, Ser. 2J- 

4531, with 2 HP motor.......... .. 750.00 
2110—-HYDRAULIC PRESS: 300 Ton, with 

electric pump, Allbright-Nell, like 

oe eae eer 3850.00 


BARLIANT & CO. 





1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers 








ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


Adler Company, The 

Advance Oven Company 
Allbright-Nell Co., The 
Aluminum Cooking Utensil Co 
American Can Company 

Ampol Food Products 

Arkell Safety Bag Co 


Barliant & Company 
Buschman, E. W., C 





Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co 


* ray 
in name Cleveland Cotton Products Co., 
eee Crown Can Company 


Daniels Manufacturing Company 


o od | 3 Diamond Iron Works, Inc.... 
ig gra é in ac \ Diversey Corporation 
* \ 
Fearn (Laboratories, 
Felin, John J., & Co., 
5% Foster-Built’ Bunkers, 
Fowler Casing Co., 


French Oil Mill Machinery Company, The.. 


Globe Company, The 
Goodyear Tire & Rubber Co., 
Griffith Laboratories, Inc., The 


Hafnia Ham Co., 

Ham Boiler Corporation 

Holly Molding Devices, Inc 
Hunter Packing Company 
Hygrade Food Products Corp 


Ingersoll Steel Division, Borg-Warner Corp 
International Harvester Company 
International Salt Company, Inc 


James, E. G., Company 

Josam Manufacturing Company 
Kahn’s, E., Sons Co., The 

Keebler Engineering Company 
Kennett-Murray & Co 
Knickerbocker Mills Company 
Koch Supply Co 

Kold-Hold Manufacturing Company. 
Kurly Kate Corporation 


Land O’ Lakes Creameries, Inc 
LARD FLAKES a dome 

Materials Transportation Company 
Mayer, H. J., & Sons Co., Inc 
McCarthy, C. A., I 


I M P R oO Vv E Y oO U R L A R D peso x. Bteies Co., 


@ We are shippers of carload and L.C.L. Mites "a Me 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. Nassau Fiber-Craft Co., 


Our laboratory facilities are available free Peters Machinery Company 
of charge for assistance in determining the Philadelphia Boneless Beef Co.. 
quantities of Lard Flakes to be used and eee Sow Coperetea 


methods of operation. Powers Regulator Co,, The 
Preservaline Manufacturing Co., The 


THE E. KAHN’S SONS Co. pe ee S- T.-- 


CINCINNA * - Ki Sayer & Co., 
1 25, OHIO Phone: Kirby 4000 Schluderberg, Wm.-T, J. Kurdle Co., 
Schwartz, B. Co 
UTERO —SRpniaRaN RRR Smith's, John’E., Sons Co 
Smith's, John : 3 Sons Company 
Solvay ‘Sales Division, 


Allied Chemical & Dye Corporation 
Sparks, H. L., & Company 


HUNTER PACKING COMPANY Sesinian Foundry & Wachine’ Works 


Stahl-Meyer 
Superior Packing Co 


EAST ST LOUIS, ILLINOIS Sutherland Paper Company 


Sylvania Division, American Viscose Corp 








Visking Corporation 
Williams Patent Crusher & Pulverizer Co... 





© WILLIAM G. JOYCE, Boston, Mass, 


e F. C. ROGERS CO., Philadelph While every precaution is taken to insure accuracy, we cannot guar- 
” ” delphia, Pa. antee against the possibility of a change or omission in this index. 


e A. L. THOMAS, Washington, D. C. 











The firms listed here are in partnership with you. The products 
R i F F e \ F A [ > * () ~ K ‘ | A Vi R and equipment they manufacture and the services they render 

are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 


HUNTERIZED SMOKED AND CANNED HAM can merchandise more profitably. Their advertisements offer 


opportunities to you which you should not overlook. 
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